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MODERN EQUIPMENT FOR 
THE MOST MODERN PLANT! 





Congratulations, FRYE & COMPANY on 
the completion and placing in service of 
your new and most modern packing plant. 


W. are proud of the fact that your 
new sausage kitchen is equipped with mod- 
ern BUFFALO Sausage Making Machinery. 
We know that you spent considerable time 
and effort in investigating this type of 
equipment prior to making your final se- Ye 
lection. We also know that your selection of 





the BUFFALO Silent Cutter, Mixer, Grind- 
er, Stuffers, Casing Appliers and Smoke- 
masters will prove a profitable investment 
for you, as it has for hundreds of other sau- . 
sage manufacturers. May we wish for you 
a continuation of successful business, built Ye 
upon a reputation for producing the high- om 
est quality products. a 


JOHN E. SMITH’S SONS oo. 50 ronments ip Buffalo 3, N.Y. { 


Sales and Service Offices in Principal Cities 





QUALITY SAUSAGE 
MAKING MACHINES 











N.Y. 


is IT MADE BY one of the world’s 
largest soy processors, known for 
reliability as a source of supply? 


Yes...if you're using CENTROL 








Ash these questions 
about the Lecithin 


youre Mow lusting / 








IS IT LABORATORY-CONTROLLED from 
soybean to finished product, pro- 
cessed entirely by one organization? 


Yes...if you're using CENTROL 





IS IT LIGHT IN COLOR, neutral in 
odor and bland in flavor, made from 
freshly-extracted soybean oil which 
has been subjected to a special de- 
odorizing process? 


Yes...if you're using CENTROL 











soybeans used, dehulled prior to ex- 
traction to insure freedom from 
undesirable waxes in the finished 
product? 


Yes...if you're using CENTROL 














1S THERE A CHOICE of types to suit 
your particular needs...such as 
Centrol (regular lecithin), Centrol 
II (fluid, softer type), Centrol B 
(bleached), or Centrol B-2 (fluid, 
bleached) ? 


Yes..,if you're using CENTROL 








are now specifying CENTROL. 


LECITHIN 





CENTROL IS AVAILABLE IN 25, 50, 125, 225 AND 500 LB. DRUMS 


FREES FOR COMPARATIVE TESTING. If you now use Lecithin, ae 
mail coupon, today, for FREE sample of Centrol. See for 
yourself why so many of America's largest users of Lecithin 


CENTROL 


laboratory-controlled from bean to finished product 


A product of Central Soya Co., Inc., Ft. Wayne 2, Ind. One of the 
* largest soy processors...makers of Mel-K-Soy, Hi-Soy, Soywip. 
Canada Distributor: H. Lawton & Co., Toronto. 
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DID THE MANUFACTURER Prove quality 
in advance of purchase by sending 
you FREE a quantity for compara- 
tive testing? 


Yes...if you're using CENTROL 
Ocenia 
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STEEL SCALDING 


TUBS 


These tubs are of heavy steel construc- 
tien, reinforced by angle iron frame. 
Can be had in any size or height of 
frame to meet your plant requirements- 
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31 YEARS OF SERVING, THE MEICK 


(2 os ae 
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SLICED BACON ' 
PACKING TABLES 


The 7-inch mesh belt on this table 

exceptionally sturdy and easy 
clean. This table is to be used wit 
bacon slicing machine. Wide range 
of other styles of tables are available 


to meet your requirements. 








red y he o UNITED STA r 


COMMISSION AWARD OF ¥ 
ADDED GOLD STARS FOR OUTSTANDING Wé tle 
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BACON CURING BOXES 


This box is specially made for curing 
bellies and briskets. Its capacity is 625 
pounds. Boxes of any desired capacity 
are made to order. 





ss aw 


Globe Pork Processing Equipment has won 
recognition with the meat packing industry by 
years of unfailing and dependable service. 

And worked to the limit of its capacity on a “round-the-clock” 
schedule to meet present day imperative demands for pork pro- 









duction, it has again proved its stamina and dependability to the PIG’S FOOT SPLITTERS 
profit and satisfaction of meat packers, from the smallest privately Will split up to 4000 pig’s feet per hour with only two oper- 
owned plant to the biggest packing enterprises in America. ates, Rani any lien ta com, ee ee SS 


operations are clean and free from bone dust. Can be de- 
pended upon to render long service without repair or adjust- 
ment. 
MOVING TOP HOG CUTTING TABLES 
The illustration shows a hog landing table, 
moving top shoulder cutting table, with shoul- 
der cut-off knife, and moving top conveyor ta- 
ble with belly roller. Other combinations to 
meet your needs are available. 







CHECK YOUR NEEDS 
AND ORDER FROM THIS 
COMPLETE GLOBE LINE 





. BACON Gambrels Jaw Pullers 
> TABLES . Trolleys Overhead Conveyors 
n this table >» Shackles Moving Top Cutting 
ond easy Sian Tables 
be used with Sectdien Tots Trimming Tables 
Wide rong: peti eles Viscera Inspecting Tables 

are vail Belly Retiers Bleeding Rails 
ents. Washers : 

The Globe C fiers hearty con- Hoists 

e e Company offers hearty con Oath eetniad 


gratulations on the spirit and enterprise 
shown by Frye & Company in the recon- Boning Tables Pickle Pumps 
struction and rehabilitation of its plant. 


~ THE GLOBE COMPANY 


cw (000 S. PRINCETON AVENUE CHICAGO 9Q, ILLINOIS 
HE MECKKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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HERE ARE 6 BIG ADVANTAGES 


ror SOUP PACKERS wa use 
BASIC DRIED ONIONS ano GARLIC 


Send your Onion and Garlic 
work to BASIC at Vacaville. 
We'll do it for you with 
these advantages: — 

Save Labor. Fully prepared Basic 


Products are ready-to-use. 


You lower Onion and Garlic costs 
and have no price fluctuations thru 
the year. 


Your food has a uniform taste thru 
the year. Fresh onions vary 300% 
in flavor. Basic Onion and Garlic 
flavor is constant. 


str POR: 


You do away with onion peeling 
and preparing. 


Saves your factory from disposal of 
400 pounds of waste in every ton of 
onions. 


Saves loss from fresh onion spoil- 
age. You store several months sup- 
ply in a small storage space without 
refrigeration expense. 
WRITE FOR BOOKLET 
BASIC VEGETABLE PRODUCTS CO. 
VACAVILLE, CALIFORNIA 


aw a & ” 315 Montg&mery Street 


San Francisco, California 


Mr. E. C. Hoxie 
2376 E. 71st St., Chicago 47, Illinois 


100 Hudson Street 
New York City, N. Y. 


® <u Ming She 
PEP EP ~ . 
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Theres NO CEILING 


with the 


HYSTER 20 


High tiering in storage to conserve floor 
space is but one of its many useful attributes, 
This handy, little truck does the job fast, with 
sureness and precision. 









. 








There'll be no material bottlenecks with the 
HYSTER 20 on the job! It handles everything 
on those sturdy forks or on pallets. It, and the 
driver, does the entire job—with the truck lift- 
ing, transporting and unloading merchandise 
and materials to floor, raised platform or direct- 
ly to trucks. Anything that needs moving, up 
to its one ton load capacity. 


On easy-riding, traction-geared pneumatic 
tires, the 20” travels anywhere, fully loaded— 
over rough or smooth surfaces — up or down 
inclines. Built compact and streamlined, it op- 
erates in narrow aisles, crowded quarters. With 
trunnion steering, it turns in its own length. 
That's why the HYSTER 20 is the most popular 


aget af UR to undeite of rig around the place. It’s always in demand. 


load—108 inches. Tilt: 3 de- 
grees forward: 10 backward. 
Overall width: 36 inches. Turn- 
ing radius: 66 inches. 


Firms who have turned over all general 
materials handling jobs to their fleet of “20's” 
are profiting through better, faster and cheaper 
operations. Other fork trucks in HYSTERS 
complete line handle loads up to 15,000 lbs. 


Built by pioneer manufac- Catalogs available 


turers of mobile materials 
handling machines—fork lift ~. 
trucks, crane trucks, straddle "de a, =. 


trucks. All gasoline powered ; 

all pneumatic tire mounted. H y .* T F 8 
[ ANY Lil } ; i 

$45-54 


HYSTER 


BRANCH OFFICES: 221 N. LaSalle Street. Chicago 1. Ill.; 90 West Street, COMPA NM y 
New York 6. N. Y.: 1022 Denrike Building. Washington 5, D. C.; 233 Ninth 


Street, San Francisco 3, Calif: Masonic Building. New Orelans 12, La.; 
2219 Fourth Avenue. Seattle 1. Wash.; 2700 Santa Fe Avenue, Los Angeles dams 
11, Calif.: 215 Euclid Avenue, Cleveland 14, Ohio; 211 Farnsworth Building. 2927 N. E. Clackamas 1827 North A 


Memphis 3, Tenn. PORTLAND 8, OREGON PEORIA 1, ILLINOIS 
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EBHARDTS 


Saves Spaced . 


Prominent names now 


using GEBHARD TS: 


Geo. A. Hormel & Co. 

Burns & Co. Ltd. 

United Dressed Beef Co. 
Mickelberry's Food Products Co. 
Perry Food Products Co. 

Oscar Mayer & Co. 

Lugbill Bros. Inc. 

Decatur Packing & Provision Co. 
Star Provision Company 
Marhoefer Packing Company 
Reynolds Packing Company a 
Jones Valley Sausage Company 
Ohio Provision Company aa 
Home Packing Company 

North Side Packing Company  & 
Pearl Packing Company 

Ready Foods Canning Corp. 

S. Kamesar, Inc. 

Milwaukee Dressed Beef Co. 
C.J. D. Packing Co., Inc. “ 
David Davies, Inc. 

J. Martinec Packing Company 
Gold Medal Packing Company 

L. Eisenmenger Meats 

The Rome Provision Co., Inc. 
Carolina Packing Company 
Hygrade Food Products Corp. 
Weisel & Company 

Best Kosher Sausage Company 
Hughes Curry Packing Company 
Kemper & Son 

Hoy Food Products Co. 

Bartusch Packing Company 

Milner Provision Company 

Herman Falter Packing Company 
Bookey Packing Company 








Gebhardt Refrigerating System installed between the rails does not 
require any additional height or use any valuable floor space. 


DVANCED ENGINEERING CORPORATION 


1802 WEST NORTH AVENUE, MILWAUKEE 5, WISCONSIN 
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Comparison of Stanolube HD with other oils 


Other HD Oils Conventional 


Motor Oil 


ENGINE TEST 
USED A B Cc 


Stanolube 
HD 





There's a 


Oxidation 
Resistance 


36-hour Chevrolet 
Piston Varnish 


36-hour Chevrolet 
Engine Sludge 


500-hr. G.M. Diesel 
Piston Deposits 





(lilference 


Detergency 


Caterpillar 1-A 
Piston and 

Top Ring Deposit 
500-hr. G.M. Diesel 
Port Fouling 


500-hr. G.M. Diesel 
Filter Deposits 





in HD oils 


Bearing 
Corrosion 
Resistance 


Caterpillar 
Hot Box 


36-hr. Chevrolet 
500-hr. G.M. Diesel 





Load 


MANY OILS pass the tests that have been set 


Carrying 
Ability 


Caterpillar 
Scratch Test 





up to determine an oil’s suitability for use 
in Diesel engines or in gasoline engines un- 


Total Rating All Tests 





der heavy-duty service. But that does not 
mean that all of these HD (heavy-duty) oils 
are the same. 

Methods of testing HD oils are well estab- 
lished. They rate the qualities of an oil such 





Rating Explanation: 10—Excellent plus—Free from ~ deposits, corrosion, 
or scuffing. 9—Excellent. 8—Good 6 ° 
—Heavy deposits, extensive corrosion or scuffing. 


7—Fair. 6 (or below)—Failure to pass 





as: oxidation resistance, detergency, corro- 
sion, and other items listed in the first col- 
umn of the table at right. 

All HD oils are not the same because some oils excel 
in one or more qualities but are only passable in others. 
The table at right compares Stanolube HD's rating in 
all of these qualities with a number of other HD oils. 
The ratings given in the table are the result of many 
tests, under exactly similar conditions, for all the oils. 
Stanolube HD consistently rates higher in more of the 
qualities than any other tested oils. 

What does this mean in actual service? Just this. Un- 
der present gasoline conditions and the heavy service 
demands on equipment, you need the greatest possible 
protection you can get to keep down varnish and other 
engine deposits, to guard against excessive wear on en- 
gine parts, bearing corrosion, or breakdowns caused by 
oil system failures. Stanolube HD gives this protection 
to a greater degree than other HD oils. 

Find out how this greater protection can cut mainte- 
nance and replacement costs in your fleet. A Standard 
Oil Automotive Engineer can help you make this test. 
Write Standard Oil Company (Indiana), 910 South 
Michigan Avenue, Chicago 80, Illinois, for the Engineer 
nearest you. 





This table above compares Stanolube HD's rating in 
heavy-duty oil qualities with (A) the best of 10 other 
HD oils that passed the tests, (B) the lowest rated oil 
of the 10 that passed and (C) the rating of a high qual- 
ity regular (not HD) motor oil. Such an oil is not usually 
subjected to these tests and is included here merely to 
indicate the severity of the tests by this comparison. 


heal-proofed 
Stanolube H D 


Buy more War Bonds 





STANDARD OIL COMPANY (INDIANA) 
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* FLEET CONSERVATION SERVICE 
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MANY GREAT PRODUCTS are packaged in Titeloks. The photograph 
above shows the modern filling process in the HumKo Co., Memphis, Tenn. 
plant. These light weight cans have proven very popular for their protection 
and merchandising advantages. The inside is specially treated to maintain 
the freshness of shortening, ice cream, sea foods, and other semi-solid prod- 
ucts. Though war restrictions now keep us from making further commit- 
ments, Sutherland packaging artists and engineers are ready to help you plan 


exciting new Titelok containers for those glorious unrationed times to come. 


SUTHERLAND PAPER COMPANY 


KALAMAZOO 13D, MICHIGAN 
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Armour’s Natural Casings 


here is an Armour natural cas- 

ing to give pleasing appearance 
to almost any type of sausage you make. 
They help you achieve that plump, 
inviting look that makes sausage move 
faster. All these casings are carefully 
graded and inspected for size, freedom 
from imperfections and the finest of 


quality. Their natural porosity which 
permits quick, thorough smoke pene- 
tration can help you in achieving 
uniformly fine flavor. 

Your nearest Armour Branch or 
Plant will do their utmost to provide you 
with these fine, natural casings within 
the limits of the available supply. 





( armour and Company 
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OPA Explains How 
Quotas Work Under 
New Control Order 


O determine their quotas of per- 

mitted slaughter under Control Or- 
der 1, Class 2 slaughterers must apply 
the new quota percentages announced 
in THE NATIONAL PROVISIONER of April 
98, page 18—75 per cent for cattle and 
calves, 50 per cent for hogs and 100 per 
cent for sheep and lambs—to their 
quota bases. 

For example, OPA said this week, 
ifa Class 2 slaughterer in May, 1944, 
slaughtered and turned in ration points 
for 100,000 lbs. of cattle, live weight, 
his quota base on cattle for May, 1945 
is 100,000 Ibs. and he may kill up to 
75,000 lbs. 

OPA has also announced the conver- 
sion factors to be used by Class 2 
slaughterers in determining the live 
weight equivalent of the dressed prod- 
uct they may submit to federal inspec- 
tion and sell to government agencies, 
including the Army, Navy, Marine 
Corps, Coast Guard, War Food Admin- 
istration, War Shipping Administra- 
tin and Veterans Administration. 

Control Order 1 permits a Class 2 
slaughterer to increase his slaughter 
quota to the extent that he submits 
meat to federal inspection and sells it 
to government agencies. 


Must Register by May 14 

Class 2 slaughterers must register 
with their OPA district offices by May 
14, if they wish to continue to slaughter 
after that date. Registration forms are 
available at all OPA district offices. The 
slaughterer is required to determine his 
interim quota bases for May and June, 
and also his permitted slaughter quota 
by applying the proper percentages to 
the interim quota base. 

In brief, his interim quota base for 
each species will be the live weight of 
the livestock he slaughtered or had cus- 
tom slaughtered for him during the 
same period in 1944, provided, how- 
ever, that he turned in to OPA the 
rationing compliance form and all ra- 
tion points that were required by ra- 
tioning orders to be collected and turned 
in. 

Final quota bases are to be deter- 
mined for each slaughterer by OPA. 
When these are determined, any slaugh- 
tering that the Class 2 slaughterer does 
during this interim period of May and 
June in excess of his finally determined 
quota will be charged against later pe- 
Nods. Such excess slaughtering, even 
during the interim period, is a viola- 
tion of the regulation, OPA said. 

Some Class 2 slaughterers have lim- 

(Continued on uage 36.) 


CONTAINER ORDER AMENDED 


Limitation Order L-317 (shipping 
containers), has been amended effective 
April 30, to alter restrictions on the 
quantity of fibre shipping containers a 
packer is permitted to keep in inven- 
tory. Heretofore, a maximum permitted 
inventory was either one and a half car- 
loads of all sizes and types of fibre ship- 
ping containers or a total of the user’s 
30-day requiremertits for each size and 
type of fibre container. Under the 
amended order, a packer may carry in 
stock and figure in his inventory com- 
putation at least a minimum of 1,200 
fibre shipping containers of each class 
and size he expects to use within the 
following thirty days, even though that 
quantity is more than a 30-day supply. 


SEES PACKAGE CHANGES 


Frozen foods of the future will be 
packaged and displayed in streamlined 
fashion to correspond with the. trend 
toward self-service in retail outlets, 
M. C. Pollock, promotion manager, cel- 
lophane division, E. I. duPont de Ne- 
mours & Co., told a recent luncheon 
meeting of the Eastern Frosted Foods 
Association in New York City. 

Packaging of frozen foods will under- 
go radical changes to keep pace with 
the trend toward open displays, he pre- 
dicted. The package must accelerate 
fast turnover, he added, which means 
that it must command attention, tell its 
own story, have convenience value and 
offer the necessary degree of protection. 


WPB REVOKES CASING ORDER 


Among limitation and conservation 
orders revoked this week by the War 
Production Board was Conservation 
Order M-220, issued September 7, 1942, 
which restricted the use, sale and de- 
livery of sheep intestines. Packers who 
slaughtered more than 1,000 sheep in 
the year ended February 24, 1943, were 
required to fill orders for sheep intes- 
tines for surgical sutures before filling 
orders for other purposes. 


WPB pointed out in connection with 
the revocation of various orders that 
producers will continue to be guided in 
filling their orders by preference rat- 
ings and by directives. 


BEEF COMMITTEE MEETING 


Members of OPA’s beef industry ad- 
visory committee will meet with rep- 
resentatives of the price agency on May 
8 and 9 in Washington. A number of 
subjects will be discussed, including 
compliance on cattle and bull prices, 
freight forgiveness on eastern ship- 
ments, the enforcement program, pos- 
sible procedure for eventual withdrawal 
of subsidies, subsidy program an- 
nounced April 23 and slaughter control. 


HOUSE COMMITTEE 
CRITICIZES PRESENT, 
PAST OPA EFFORTS 


EMBERS of the House committee 
investigating food shortages re- 
leased a preliminary report this week 
recommending establishment of fair 
margins in every operation of meat 
production, processing and distribution 
and criticizing OPA’s ten-point program 
as “unsatisfactory.” The committee’s 
views are said to have been received 
sympathetically by President Truman. 
Commenting on the OPA ten-point 
program, the committee said that it “is 
for the most part unsatisfactory and 
will not materially increase meat sup- 
plies. The program will not restore 
confidence among producers, and under 
it, legitimate processors and distribu- 
tors are still required to lose substan- 
tial sums in order to comply with ceil- 
ing prices. It will take more than half 
way measures to secure additional meat 
for the people and stop black market 
operations. 

“The program fails to remove the 
price squeeze confronting feeders of 
cattle and offers little if any incentive 
for farmers to feed cattle and thereby 
materially increase the amount of beef 
for the nation. 

“In conclusion, the committee wishes 
to emphasize its belief that the greatest 
mistake made in the control of meat 
prices was to begin by pricing at the 
retail level and then working back- 
wards. All phases of distribution be- 
came dislocated. Subsidies have been 
interjected at various points but have 
been revised constantly and do not yet 
reflect a proper relationship between 
different essential steps in processing 
and distribution to provide for each a 
generally fair and equitable margin. 

“We must therefore urge a fresh 
approach that guarantees these mar- 
gins as a matter of right and depends 
for its successful enforcement, not 
alone upon price ceilings and constant 
revision of rules, but upon public ac- 
ceptance, cooperation and vigorous sup- 
port.” 

The committee recommended that im- 
mediate steps be taken to give first 
priority to food production and that all 
possible measures be taken without de- 
lay to increase the production and sup- 
plies of those food items now in short 
supply, and that policies be initiated to 
provide adequate manpower and ma- 
chinery for the farms. The President 
was urged to consider immediately the 
problem of needed coordination of pro- 
duction, distribution, rationing and 
pricing of food. 

“There must be action now,” the 

(Continued from page 21.) 
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& Co. at Seattle, Wash., properly 

begins with the afternoon of Feb- 
ruary 18, 1943 when a B-29 Superfor- 
tress, then a mystery plane, crashed 
into the old Frye plant while on an ex- 
perimental flight. Many Frye workmen 
were at lunch when the plane crashed 
and flames enveloped the packinghouse; 
20 employes lost their lives and the 
death toll also included 11 members of 
the plane crew and a Seattle fireman. 


In the midst of desperate need for 
meat, the Frye company found itself 
with little more than an office. The firm 
had been producing 30 per cent of war- 
bustling Seattle’s meat supply; the re- 
storation of its production capacity was 
essential. 


Months of litigation and difficulty in 


Te story of the new plant of Frye 
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arranging for construction and equip- 
ment delayed the project, but the new 
plant, designed by Henschien, Everds & 
Crombie, packinghouse architects and 
engineers of Chicago, has now been 
completed and placed in operation. 

The new Frye unit is regarded as one 
of the most modern packing plants on 
the Pacific Coast and should stimulate 
the modernization of other facilities and 
methods in that area during the post- 
war period. 

Frye & Co. was founded in 1888 by 
Charles H. Frye, who died in 1940. 
Since Mr. Frye’s death the plant has 
been operated by his estate. W. S. 
Greathouse is president of the company; 
E. J. Schlegel is vice president and 
L. D. Hastings is secretary-treasurer. 

When Mr. Frye died he bequeathed 


HANDLING CUT TO MINIMUM 
IN FRYE’S MODERN PLANT 


his $250,000 art collection to the city 

of Seattle. The paintings eventually 
will be housed ina 
public museum 
be maintained by 
proceeds from the 
Frye trust. This 
museum cannot be 
established until} 
1948 under the 
terms of Mr. Frye’s 
will. 

The new three 
story and base@ 
ment plant, ocew 
pying 185 x 140 ft, 

W. S. Greathouse js of reinforced 
concrete construc- 
tion with tile walls. Glass block has 
been used extensively, especially on the 
killing (third) floor level, with regular 
windows for ventilation. Both cork and 
redwood bark are employed for wall in- 
sulation. 
Total cost of the new plant was in 
excess of $750,000. 


The plant slaughters cattle, calves, 
hogs and sheep. It is not operating at 
capacity today because of a shortage of 
livestock. 

The first floor of the new unit is de 
voted to refrigerated product storage 
and order assembly and shipping. Beef 
comes down to the sales cooler via the 
beef drop—a hoist which carries about 
four cattle per trip—from the chill room 
on the killing floor. Beef is also railed 
from the drop into the two-track sharp 
freezer (—20 degs. F.) next to the sales 
cooler and from there into the beef 
freezer (5 degs. F.). The tier of re 
frigerated rooms also includes a sausage 
cooler, offal cooler and fresh pork cooler, 

Beef and small stock may be moved 
from the sales cooler to the car loading 
dock or onto quartered beef rails in the 
assembly and shipping room and thence 
to the truck loading dock. 

The assembly and shipping room (4 
to 50 degs.) is also provided with @ 
rail storage section for smoked meats 
and a line of packing tables and scales 
from which packed product is tran® 
ferred to a roller conveyor which carries 
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jt past a carton closer into the truck 
loading section. 

Other first floor facilities include a 
shipping office, a room for storing sup- 

jes and box making and a cooler for 
packaged lard (45 degs.). 

The second floor houses the canning 
and sausage manufacturing depart- 
ments and includes facilities for smoked 
meat pre-chilling, hanging and wrap- 
ping, bacon freezing and slicing, a green 
grading room for hams and bellies and 
storage and sharp freezers. It also in- 
eludes a room, having no direct con- 
nection with other parts of the floor, in 
which slunks are skinned and in which 
are located the washer, hasher and hog 
for handling inedible material from the 
killing floor above. The comminuted in- 





edible material drops into a blow tank 
which extends down into the floor be- 
low. From this tank it is blown to the 
dry melters on the first floor. 

The canning department includes 
space for future retorts and a can 
sterilizer. 

Between the canning department and 
the sausage kitchen are a ham boning 
table, a gas-fired reel oven and steam- 
heated ham cooking ovens. 

Sausage meat preparation is carried 
on in a separate room housing two si- 
lent cutters, a grinder, vacuum mixer 
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and one stuffing table with stuffer. 
Nearby, and connected by truckway 
and/or rail are the sausage meat hold- 
ing cooler (38 to 40 degs. F.), ice mak- 
ing equipment, casings cooler (38 degs. 
F.) and sausage cooler (38 to 40 degs.) 
and spice room. From this area material 
moves by truck or rail to the stuffers 
and tables in the factory and thence 
into three air-conditioned smokehouses. 
Product is processed further in two 
cookers and a spray chamber and four 
cook boxes. A cage washer and stick 
washer are located close by. 





KILLING FLOOR SCENES 


Pulling the pelts on lambs (above) and 
closeup of a section of lamb and calf 
viscera inspection table. 


The second floor is the unloading 
level for the three revolving smoke- 
houses. Product is placed on cages and 
moved out into the smoked meat hang- 
ing area (50 degs. F.) and may be 
moved by rail into either the bacon 
freezer (25 degs. F.) or smoked meat 
pre-chilling room (35 degs.). The same 
general area is used for smoked meat 
hanging, wrapping and bacon slicing 
operations. 

The green product grading room is 
located in one corner of the second floor 
directly beneath the pork cutting room 
on the third level. 


Storage freezer on this floor is held 
at 5 degs. F. and the sharp freezer 
close by at —20 degs. The Frye com- 
pany customarily freezes a large vol- 
ume of product for shipment to Alaska. 

Although not in the new unit, a re- 
modeled section of the adjoining struc- 
ture houses, on the second level, facili- 
ties for receiving, drying and baling 
hog hair. 

Hogs, cattle, calves and sheep are 
killed and chilled on the third floor. 
Maximum slaughter rates per hour are: 
hogs, 150 head; cattle, 30; sheep, 100, 





FRYE VETERANS AND SOME OF FAMOUS ART COLLECTION 


These employes have been with the firm for at least 25 years and the oldest employe has served the company for 43 years. In the 
center is L. D. Hastings, secretary-treasurer, the only woman officer. A few of the paintings left by the company’s founder to Seattle 
are shown; these will eventually be housed in a public museum. 
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Key to First and Second 
Floor Plans 


FIRST FLOOR ON PAGE OPPOSITE 


1) Truck loading area; 2) conveyor; 3) 
returned goods table; 4) carton closer; 
5) scale; 6 & 7) packing tables and scales; 
8) shipping office desks; 9) paunch manure 
bin; 10) paunch manure chute from killing 
floor; 11) elevator; 12) smoked meat hang- 
ing rails; 13) quartered beef rails; 14) ele- 
vator; 15) racks; 16) cooling units; 17) 
ducting; 18) beef drop from chill room; 
19) scale. 





In the Pictures 


LEFT, PAGE 16: Shipping assembly room 
with Army and MID inspectors on the job. 
Much Frye product goes to the armed 
forces. 


RIGHT, PAGE 16: William Adams, head 


of the beef department, looks over one of 
the plant’s many unit coolers. 


CENTER, THIS PAGE: Buffalo vacuum 
mixer is typical of modern sausage equip- 
ment installed in the new plant. 
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SECOND FLOOR BELOW 


The second is the processing floor in the 
new Frye unit with facilities for meat can- 
ning, production of sausage and ready-to- 
eat meats, slicing bacon and handling 
smoked meats. Equipment is indicated on 
the floor plan below by the following 
numerals: 


1) Future retorts and portable ramp; 2) 
table; 3) vacuum ring; 4) stuffer; 5) dou- 
ble seamer; 6) vacuum closer; 7) stuffing 
table; 8) table; 9) can sterilizer; 10) office; 
11) ham boning table; 12) reel oven; 13) 
steam heated ham cooking ovens; 14) sau- 
sage stuffing tables; 15) process cookers; 
16) chili; 17) spray chamber; 18) cook 
boxes; 19) smokehouses; 20) spice room; 
21) scale; 22) cage washer; 23) stick 
washer; 24) cooling units; 25) bacon slicer; 
26) wrapping and packing table; 27) roller 
conveyor; 28) elevators; 29) hair baling 
press; 30) hog hair dryer; 31) hog hair 
bin; 32) scale; 33) belly chute; 34) ham 
chute; 35) trucks; 36) ice making unit; 
37) grinder; 38) silent cutter; 39) vacuum 
mixer; 40) wrapping table; 41) beef drop; 
42) slunk skinning table; 43) hasher; 44) 
hog for inedible material with blow tank 
below; 45) hopper. 
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and calves, 100. Neither hogs and cattle 
nor calves and cattle nor sheep and 
calves are slaughtered at the same time. 


Livestock are brought up a common 
ramp to the separate waiting pens for 
cattle and hogs and calves and sheep. 
The cattle are driven up a chute into 
the knocking pen and handled in the 
conventional manner over the bleeding 
rail and onto the three-bed floor. Cattle 
heads are worked up on nearby tables 
in the offal department and tripe is 
scalded, trimmed and cooked there. Beef 
paunches are cleaned on a combination 
paunch and hog stomach table. After 
washing and clothing, beef sides go 
into the hot beef cooler (33 degs. F.) 
and from this cooler they can be moved 
to sales and storage coolers and freezers 
on lower floors via the beef drop. 


Calves and sheep are handled over 
their own hoist and rail system and, 
later, over the same chain, dressing and 
viscera inspection facilities. 

Hogs after hoisting and bleeding drop 
into a 24-ft. scalding vat and are car- 
ried up into the dehairer. Hair is chuted 
to the hog hair department on the sec- 
ond floor. After dehairing, hogs are 
eviscerated and dressed in the conven- 
tional manner, leaf lard is removed and 
carcasses are transferred to the chill 
room. The hog cutting room is nearby 
and cuts made there are chuted to the 
green grading room on the floor below 
and to the curing cellar. 

Two wet rendering lard tanks and 
two wet rendering edible tallow tanks 
with a capacity of 16,000 lbs. of fat 
are charged from the third floor. Dry 
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melters for inedible material, which are 
located on the first floor, may also be 
charged through extensions from the 
third level and also via blow line from 
a blow tank. Third floor facilities also 
include a storage freezer (5 degs. F.). 


The cellar is well arranged for cur- 
ing, freezing, thawing, washing and 
smoking product. A separate room is 
provided for artery pumping adjacent 
to the S. P. meat curing cooler (38 to 
40 degs.). The S. P. cooler opens into 
a room for curing bacon in boxes (40 
to 42 degs. F.) and a truckway into 
which the stop cure freezer (15 degs. 
F.) and ham and belly freezer: (0 degs. 
F.) open. 

The same general area (see plan on 
this page) is employed for S. P. meat 
washing, product thawing and for load- 


PORK CURING OPERATIONS 


ABOVE: Hams are artery pumped in, 
room just off S. P. curing cellar (see flow 
plan at left). Cured meats are washed and 
branded on a conveyor from which they ae 
transferred to the revolving smokehouss 
BELOW: Green grading room to which 
cuts come from pork cutting room above 







ing the smokehouses. Frozen product 
is brought into this room on truck 
which are ranked along a gutter t 
carry away moisture from the meat 
Vats are also washed in this section 
when other operations are not being 
performed. 


Cured meats are placed on a 
veyor for washing and branding; a con- 
tinuation of this conveyor carries the 
meat along the front of the three te 
volving smokehouses and the products 
transferred from it to the cross bars 
in the smokehouses. This section of the 
cellar is not under refrigeration but 
six air changes per hour are p 
with outside air brought in throughs 
long duct and exhausted by means of 
reversible fans in the one outside wall 


(Continued on page 31.) 
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ANCO Sheep Carcass Conveyor and Viscera Table, operating in the new plont of Frye & Co., Seattle, Washington. 


Frye & Co. has been added to the long list of ANCO 


Viscera Separating and Inspection Table users. Their. 


installation eliminates retaining rooms and insures 
quick and sanitary disposition of all the products. The 
speed in handling and inspecting is done in stainless 


steel pans on conveyors, carefully designed and built 
to comply with all government inspection requirements. 
The Allbright-Nell Co., as originators, have specialized 
on the design and manufacture of Hog, Beef and 
Sheep Viscera Inspection Tables for many years. 


Our experts will be glad to plan your installation for the 
utmost and practical operation. Write us for full details. 


THE ALLBRIGHT-NELL CO. . 


5323 S. WESTERN BLVD., CHICAGO 9, ILLINOIS 
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ere s Patapar 





Its WET-STRENGTH 
helps keep foods fresh 


Soak Patapar* Vegetable Parchment in water, crumple it up, then 
pull it out tight—it remains firm and strong. Patapar even can be 
boiled without harm. 

This great wet-strength of Patapar has solved one of the hardest 
problems of protecting moist foods. 


Resists grease, too 


Patapar resists the penetration of grease, fats, oils. Wrapped in its 
clean folds, products like butter, shortening, bacon, cheese are 
kept fresh and appetizing. 

Right now most of the Patapar produced is required for war 
purposes. But a limited amount is available for essential packag- 
ing needs. And if you're looking ahead, this is a good time to 
investigate and see how Patapar might be helpful in protecting 
your product. 


*Reg. U.S. Pat. Off. 











This little keymark is the nationally at 
vertised symbol of wrapper protection. 
When you include it on your printed 
Patapar wrappers you tell your custom 
ers that your product is well protected. 
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Paterson Parchment Paper Company « Bristol, Pennsylvania 
Headquarters for Vegetable Parchment Since 1885 
WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 


BRANCH OFFICES: 120 BROADWAY, NEW YORK 5, N. Y. - 111 WEST WASHINGTON ST., CHICAGO 2, ILL 
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Suggestions by Committee 


(Continued from page 13.) 


committee declared in its report. “The 
price line is weakening. It must be held. 
Time is working on the side of scarcity, 
and if time is wasted and coordination 
not achieved, black markets will have 
eracked price control irreparably.” 

Specific recommendation by the com- 
mittee included the following: 

1: Fair and equitable margins should 
be established in every operation of the 
production, processing, and distribution 
of meat with special incentives for feed- 
ers of cattle to produce better and 
heavier beef, due consideration being 
given to the overall feed situation. 

2: The support prices on hogs should 
be increased to $13.50 per cwt. on drove 
weight. In view of the fact that hogs 
have been selling at ceiling prices for 
many months, this should not cost the 
public a single dollar but should give 
needed confidence and encouragement 
to the hog producer. 

8: Special inducements should be 
given to poultry producers to increase 
their supplies of poultry and eggs and 
to the fishing industry to increase the 
supply of fish as quick sources of pro- 
tein food to supplement dwindling meat 
supplies. 

4: Storage facilities should be in- 
creased to keep pace with increased 
production. 

5: Issue separate ration points for 
meat. 

6: Rigid black market controls must 
be applied, particularly at the source.” 


NIMPA President Testifies 


Appearing before the Senate food in- 
vestigating committee last weekend, 
Earl Thompson, new president of the 
National Independent Meat Packers 
Association, stated: 

“There are enough people throwing 
brickbats and complaining about the 
situation they find themselves in. As 
president of the National Independent 
Meat Packers Association, I want to 
pledge the wholehearted support of our 
organization to OPA and the other war 
agencies, but we want an equally 
‘square deal’ in return. We feel that 
OPA should consider the various seg- 
ments of our industry (beef, pork, veal, 
sheep and processing) as individually 
entitled to attention and each entitled 
to a fair profit. We feel that OPA owes 
Us an open agreement on the figure 
representing the cut-out, or live value, 
of each species of meat animal.” 


Pointing out that several obstacles 
block production of meat animals on 
the farms—all concerned with the rela- 
tive price of grain and livestock, the 
NIMPA president said: 

: “There has not been sufficient finan- 
cial incentive in the grain-meat ratio 
to get many farmers to accept the risks 
of production. It is much easier for a 
man to raise grain for cash sale than 
raise the grain plus spending a lot of 
midnight oil in a farrowing shed get- 
ting pigs to eat the grain—and lots of 
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Sunday afternoons feeding the drove, 
as well as jittery evenings reading 
newspaper accounts of new government 
regulations and nervous breakfasts lis- 
tening to uncertain market predictions. 
There has to be a ‘swing shift bonus’ 
to bring enough marginal producers 
into the picture. 

“An embargo on the slaughter of beef 
type calves and yearlings or some other 
method of diverting feeder animals 
back to the farm is necessary. This 
would show some increase in beef soon, 
whereas breeding and raising a new 
crop of beef would not show even in 
1946, more likely 1948. 


“More pork can be obtained in 1946 
by increasing the farmer’s realization 
on hogs through higher live-hog prices 
or by a subsidy paid to the producer of 
hogs who markets through accredited 
channels. 


Higher Prices the Answer 


“My personal thought would be to 
raise the price of hogs approximately 
10 per cent, increase the price of whole- 
sale pork approximately 15 per cent, 
and increase retail pork prices approxi- 
mately 10 per cent. The original ‘roll- 
back’ of 10 per cent in the price of 
pork is unnecessary now. This plan 
would only restore pork prices to nearer 
their correct level, would provide the 
incentive for producing hogs and would 
go a long way toward eliminating the 
need for an additional subsidy to relieve 
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EXPLAIN MEAT SHORTAGE 


To help acquaint consumers with the rea- 
sons behind the current meat shortage, the 
Wm. Schluderberg-T. J. Kurdle Co., Bal- 
timore, Md., prepared the above news- 


amounts of meats and meat products which 
packers must set aside for military use. 
Copy also calls attention to the fact that 
Esskay is doing its full share in this pro- 
gram, having been awarded the WFA 
Achievement “A” Award for its part in 
“processing food for freedom.” 






the packers from operating losses. If an 
additional subsidy were still needed, it 
would be small. There is general agree- 
ment that this would not increase the 
cost of pork to the housewife a single 
penny inasmuch as the retail ceiling 
prices are already being exceeded by 
an average of 15 per cent or more. 

“Point rationing has not served its 
purpose of distributing the civilian 
meat supply. In fact, the system is so 
full of insoluble inequities that I am not 
in favor of its continuance unless dras- 
tically revised. Persons eating all of 
their meals at home are not on an 
equitable basis with persons eating 
out. Farmers and producers of food 
get the same number of ration points 
as if they had to buy their whole sup- 
ply of meat and give points. A family 
of two adults does not fare nearly so 
well as a family with a number of small 
children. I do not know any answer to 
these inequalities, but that does not 
make them any less unfair. 

“A very small change that I believe 
would deliver a great blow to the black 
market is to shade the allowances for 
delivery upward enough to make it 
profitable for packers to deliver to their 
small customers. One phase of the black 
market arises from the inadequate 
present allowance which forces packers 
to sell f.o.b. their plant. More direct 
delivery by packers would help insure 
retailers their meat at ceiling prices. 
Adequate shipping allowances would 
also, I believe, take care of getting meat 
into deficient areas without resort to 
more drastic measures. 


Points Out Fallacy 


“I wish to point out here a major 
fallacy in the line of reasoning that 
holds in favor of federal inspection for 
all packers. While federal inspection 
facilitates the interstate movement of 
meat, this would not bring about the 
drastic change in the movement of meat 
that is expected since live meat animals 
‘are now, as always, free to move across 
any state line. 

“Most of the commercial non-federal- 
ly inspected plants are already in meat 
deficient war industry areas, not out 
in the Corn Belt where the animals are. 
Putting these plants under set-aside 
orders would be like cutting off the nose 
to build up the tail because meat would 
then have to be shipped into these areas 
by outside federal inspected plants. I 
can speak safely for the few of our 
commercial non-federally inspected 
packers in the Corn Belt when I say 
we would welcome some way of supply- 
ing the armed forces with more meat, 
but right now, the civilians in areas 
immediately adjacent to our plants are 
not receiving the quantity of meat their 
points entitle them to. The commercial 
non-federal plants are not located in 
corn fields—they are in the hearts of 
industrial war centers and are helping 
pump the lifeblood of our war effort.” 


Buy United States War Bonds and 
Stamps! Buy them often to insure Vic- 
tory for Freedom. 
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Ventura Ventilating Fan 
with direct connected 2- 
speed fully enclosed motor. 





Ventura Ventilating Fan 
with V-belt drive. 





ABC Utility Set for venti- 
lating with a duct system. 





Type P Pressure Blowers. 





ACF Fan with V-belt drive. 


Other fans to meet every 
air handling need. 
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“| FEEL so good about our new Venti- 
lating System,” writes a nationally 
known manufacturer, “I wouldn't hes- 
itate to recommend American Blower 
equipment to anyone. 


“THE CONTRACTOR who installed it did 
a swell job, too. When a man does a 
thorough job these days, you ought to 
put his picture in the museum along 
with the old masters. 


AMERICAN BLOWER 

















“There, he said, “is where it belongs!” 


“THERE is where it belongs. I feel like 
placing our contractor's picture there 


myself.” 


Tip-OFF — You can get a swell job on 
any problem of ventilating, air han- 
dling and exhausting from your local 
Ventilating Contractor or Dealer. 


AND You will be sure of getting com- 
plete satisfaction if you ask for Amer- 
ican Blower Equipment. 


AMERICAN BLOWER CORPORATION, DETROIT, MICH. 
CANADIAN SIROCCO COMPANY, LTD., WINDSOR, ONT: 


Division of American Rapiator & Standard Sanitary conrorarion 
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PLANT OPERATIONS 
Ideas for Operating Mon 





WASHING HOG NECKS 


Hog neck washing is sometimes per- 
formed by workmen using a fountain 
brush, but more recently some plants 
have been using high pressure power 
sprays which direct a narrow stream 
of water with a downward slant upon 
the necks of the hogs. Utilizing this 
high pressure, and the angle of appli- 
cation, the water washes out blood clots 
without removing meat. 

Still another new method of washing 
hog necks, which is illustrated here, 











is being employed satisfactorily in some 
plants. The neck washer is a motor- 
driven wheel having a series of hard- 
ened steel teeth around its periphery. 
The revolving teeth lacerate the fatty 
neck tissue, as the wheel is moved along 
the neck as shown, while water flushes 
the wheel and neck simultaneously. 
There is a hose connection in the steel 
hood which provides the water at ordi- 
nary temperature. A counterweight may 
be used with the unit. 

At one plant where this neck washer 
is employed the superintendent said 
that necks were washed much cleaner 
than by any method used heretofore. 


BLEEDING RAIL HEIGHT 


Height of cattle bleeding rail (top of 
rail to highest point of floor) should be 
16 ft. This allows 48 in. from top of 


rail to shackling point on hind leg of 
the animal. 





PROPER PULLEY WIDTH 


Because it is extremely difficult to 
align belts perfectly, packinghouse en- 
gineers are cautioned against purchas- 
ing pulleys which may prove too nar- 
row in practical application. It should 
be remembered that where the pulley 
and belt are the same width, as soon 
as a side-to-side sway develops the 
capacity of the belt will be reduced in 
proportion to the overhang. 

A satisfactory formula for determin- 
ing proper pulley width is: Multiply the 
width of the belt in inches by 1.15 and 
add 0.3 in. For example, for a 10-in. 
belt, 10 x 1.15 equals 11.5. By adding 
0.3, the total becomes 11.8 in. The near- 
est standard size pulley above this fig- 
ure is 12 in. wide, which should do the 
job satisfactorily. 

The problem of pulley or sheave 
width does not exist in connection with 
V-belts. As constructed in standard 
sizes, the sheaves are always wider than 
the belts. Overhang is impossible. This 
is one of the advantages of using 
V-belts. 


VAT STAND 


Diagram showing construction details 
of vat stand of type used in pickle cel- 
lars of the Rath Packing Co., Waterloo, 
Ia., is reproduced below. 


Through use of these stands, it is pos- 
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sible to handle the vats while full by 
running an electric truck beneath, lift- 
ing the load and transporting it where 
desired. 


One-eighth inch holes on the bot- 
tom side of pipe (see top plan view) 
form air release when galvanizing. All 
joints are welded before being electro- 
galvanized. 












PROTECTING GALVANIZED 
SURFACE WITH PAINT 


Although galvanizing provides tem- 
porary protection for iron against cor- 
rosion and rust, this protection is rela- 
tively short-lived in the case of exterior 
metal flashing, gutters, building trim, 
etc. When the zine coating does break 
down, deterioration of the iron may be 
quite rapid and may soon reach a stage 
where remedial action is of little value. 

For this reason, galvanized iron on 
the outside should be protected with a 
coat of paint as soon as possible after 
erection and it should be repainted as 
frequently as necessary to maintain an 
unbroken film of paint on the surface. 

Unpainted, and especially new, gal- 
vanized iron requires special surface 
preparation before the paint is put on. 
Unless the surface is so prepared the 
paint is likely to peel off. Several meth- 
ods of preparing new galvanized iron 
surfaces prior to painting have proved 
effective. 

One paint manufacturer recommends 
the following treatment: 


Washing Solution 


The new surface should be washed 
with a solution made by dissolving 8 
oz. of copper acetate or copper sulphate 
in 1 gal. of water. All parts of the 
galvanized iron are painted with this 
solution and allowed to dry. The sur- 
face is then scrubbed thoroughly with 
warm water, rinsed and again allowed 
to dry. The excess deposit of copper 
must be removed by this rinsing. The 
surface is ready for the priming coat 
after drying. 

In stubborn cases, where the above 
treatment has failed, the following is 
suggested: 

To 1 gal. of water in a stone jar or 
earthenware crock add 2 oz. each of 
copper chloride, copper nitrate and sal 
ammoniac. Stir thoroughly and add 2 
oz. of muriatic acid. Wear rubber 
gloves when mixing and apply the mix- 
ture with a wide brush. When dry, 
scrub thoroughly, rinse as described 
above and proceed with painting in 
the usual manner. 

When the surface has been prepared, 
galvanized iron is painted with a prim- 
ing coat and a finish coat in the same 
manner as structural steel. 


If galvanized iron from which paint 
is peeling is to be repainted, all loose 
paint should be removed with a wire 
brush and all dust and paint particles 
wiped off. Paint solidly attached to the 
surface of the iron need not be dis- 
turbed. Bare spots should be touched 
up with the paint selected for the finish 
coat reduced with turpentine—using % 
to 1 pint of turpentine per gallon of 
paint. 

When paint has peeled from gal- 
vanized iron, trouble with succeeding 
coats usually is not experienced. How- 
ever, should peeling continue, surface 
of the metal should be treated in the 
same manner prescribed for new gal- 
vanized iron. 
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words mean? 


SAVOR 
AVENGE 
STIPEND 
LINK 
DEXTROSE 


e Educational advertising has 
taught 8 out of 10 people that 
dextrose is the new word for 
food-energy sugar. 


CORN PRODUCTS SALES COMPANY 
17 Battery Place New York 4, N. Y. 
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that many people make mistakes in the 
meaning of words? Here are five old 
words and one new word. How many 
people, do-you think, know what these 


HOW MANY OUT OF 10? 


Write your guess — then turn the page 
upside down for the answer. 


Based on Johnson O'Connor's 
book “English Vocabulary Builder” 
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Personalities and Fvents 


if the Week 


@ The Crocker Packing Co., Tecumseh, 
Okla., has been acquired by the O. K. 
Packing Co. and is continuing opera- 
tions under the management of W. W. 
Wilson, L. C. Reiniger and J. W. Crock- 
er, son of John L. Crocker, veteran 
southwestern meat plant executive, who 
js retiring from active business after a 
number of years as owner of the plant. 
Wilson, whose former meat industry ex- 
perience includes affiliations with the 
Seiloff Packing Co. and Laclede Pack- 
ing Co. at St. Louis, was most recently 
associated with the Peyton Packing Co., 
El Paso, Tex. Reiniger worked for Ar- 
mour and Company at National Stock 
Yards, Ill., in the livestock buying de- 
partment and was associated with the 
Moody Commission Co., St. Louis, for 
14 years before joining with Wilson in 
the operation of a meat plant at Dem- 
ing, N. M. 

@ Earl D. Speer, long identified with 
the traffic department of Morris & Co. 
prior to its liquidation, and later asso- 
ciated with the Wabash Railroad as a 
freight solicitor, passed away last week 
in Chicago. Interment was in Marshall- 
town, Ia. 

® Corp. Frank A. Blum, jr., formerly a 
partner in the sales force of Frank A. 
Blum & Sons, Pittsburgh, Pa., is home 
on a 45-day furlough from the South 
Pacific after three years’ service. 

® Anthony Starcevic, formerly asso- 
ciated with his father, Anton Starcevic, 
at the Union Provision & Packing Co., 
Pittsburgh, is in Washington awaiting 
his assignment as a consular attaché in 











Denver Firm Wins “A” 











The H & M Packing Co., Denver, 
Colo., has joined the select list of food 
processing plants to receive the War 
Food Administration Achievement “A” 
award for production excellence, ac- 
cording to an announcement by Lt. Col. 
Ralph W. Olmstead, national director, 
WFA Office of Supply, Washington, 
D. C. Official award ceremonies will be 
conducted at the plant in the near fu- 
ture, with personnel from the WFA and 
the armed forces participating in the 
joint tribute to executives and em- 
ployes. 

The plant has undergone many 
changes since the outbreak of war, 
qualifying for limited federal inspection 
to process beef for the armed services 
and lend-lease shipments. Plant records 
are said to show an increase in produc- 
tion of beef and beef by-products of 
300 per cent since 1942. 
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ARMY RATIONS GET SOME EXPERT SCRUTINY 


John Holmes, president of Swift & Company, discussing Army combat rations with a 
group of Quartermaster officers at a luncheon tendered by the company to two dozen 
mothers and wives of soldiers serving overseas. Officers in the photo (I. to r.) are Brig. 
Gen. J. E. Barzynski, commanding general, Chicago Quartermaster Depot; Brig. Gen. 
H. R. McKenzie, commanding, Field Headquarters Market Center System, and Col. 
Rohland A. Isker, director, Quartermaster Corps Subsistence Research and Development 
Laboratory. Main dish of the menu served the luncheon guests was a ‘10-in-1” ration 
item—canned ham and candied sweet potatoes—developed by Swift & Company in 
collaboration with the Army Quartermaster Corps. 





Poland. A graduate of Duquesne Uni- 
versity, Starcevic went to Lima, Peru, 
two years ago as consular assistant. 
Following his recent recall from that 
post, he visited Pittsburgh. 

® George S. Wilson has announced his 
retirement, effective May 15, as man- 
ager of the Ottumwa sausage sales de- 
partment of John Morrell & Co., a post 
he has held for the past six years. 
Wilson went to the Ottumwa office from 
the Morrell plant in Topeka, where he 
served in a similar capacity for eight 
years. Earlier, he had been associated 
with ‘the sausage department of the 
firm’s Sioux Falls plant. The well- 
known sausage sales executive has not 
yet made any commitments as to his 
future activities. He will be succeeded 
by Owen Lewis, his former assistant. 


@ Meat brought to locker plants for 
quick freezing and storage does not con- 
stitute more than four per cent of the 
national meat production, Albert Gug- 
gedahl, Des Moines, Ia., secretary of the 
National Frozen Food Locker Associa- 
tion, declared at Sioux Falls, S. D., on 
April 20. For this reason, he said, hints 
and accusations that locker plants ag- 
gravate the meat shortage are errone- 
ous. “Locker owners and locker cus- 


tomers feel they are helping the meat 


conservation situation rather than con- 


tributing to a shortage,” stated Gugge- 
dahl. 

@ A bill authorizing the president of 
the Oklahoma state board of agriculture 
to appoint inspectors for meat slaugh- 
tered for human consumption was killed 
in the state house of representatives on 
April 19. The measure was fought as 
a “political bill’ for the state board 
president. 

@® Thomas C. Behrendsen on May 1 
joined the staff of Packing House By- 
Products Co., Chicago, brokers in hides, 
calfskins, tallows, greases and other 
packinghouse by-products. Behrendsen 
is well known in the trade, having been 
manager of the Packers’ Hide Associa- 
tion from the time of its organization 
until about two years ago, and had pre- 
viously spent about 25 years in various 
capacities in the industry. 

@ The two sons of Martin Cernetisch, 
safety engineer of the Ottumwa plant 
of John Morrell & Co.—E. M. 2/c Mar- 
tin W. Cernetisch and Pfe. Edwin D. 
Cernetisch of the Marine Corps—re- 
cently completed 30-day furloughs and 
left for reassignment of duty. Last 
summer, when stationed on different 
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ships, they met somewhere in the Pa- 
cific and their request to be assigned 
to the same vessel was granted. 

@® Elmer Simmons is now foreman of 
the by-products department of the To- 
peka plant of John Morrell & Co. The 
change was brought about when Homer 
Swenson was transferred to the fore- 
manship of the lard refinery. 

@ Dr. Roy C. Newton, vice president of 
Swift & Company in charge of scientific 
research, was principal speaker at the 
annual feeders’ day program staged by 
Oklahoma State College, Stillwater, 
Okla., on April 21. An interesting fea- 
ture of the program was the presenta- 
tion of evidence that dried sweet pota- 
toes are a satisfactory substitute for 
corn in beef cattle feeding operations. 

@ On March 15, three years to the day 
after his older brother had entered the 
service, Joseph Yeager, youngest son of 
William M. Yeager, president, The 
Henry Lohrey Co., Pittsburgh, former 
college prep student at Loretto, Pa., 
became a member of the armed forces. 
He is now at Camp Landing, Fla. 

@ Leo Bonnard, 50, chief of the light 
leather section of the leather and shoe 
division, Textile Clothing and Leather 
Bureau, War Production Board, died on 
April 22 at his home. He was formerly 
an executive of the Lenape Trading Co., 
New York. 

@® The Hickory Packing Co. plant at 
Hickory, N. C., recently played host to 
a troop of Girl Scouts, who showed 
much interest in curing and other opera- 
tions. 

@ Carl F. Albrecht, Pittsburgh, Pa., 
who formerly served as district man- 
ager of Cudahy branch units in western 
Pennsylvania, is now manager for the 
company at Sioux City, Ia. He succeeds 
T. J. Hickey, who has been transferred 
to Pittsburgh. 

@ Wartime services rendered by the 
meat packing industry were reviewed 
before a recent meeting of the Sherman, 
Tex., Rotary club by T. A. Platt, sales 
manager of the Armstrong Packing Co., 
Ft. Worth. Platt discussed the meat 
consumption outlook and exhibited a 
number of the canned meat rations now 
being produced for U. S. fighting forces. 


@ George Rector, famous restaurateur 
and food consultant for Wilson & Co., 
recently was guest speaker at a dinner 
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ON THE OUTSIDE 


Chester A. Potts, owner, Okmulgee Sau- 

sage Co., Okmulgee, Okla., steps outside 

for a breath of fresh air and finds a Na- 

tional Provisioner representative on hand 
to snap his picture. 





of the Chicago Restaurant Association 
at the La Salle hotel. While in Chicago, 
he also talked to the Sweagles, an edu- 
cational.group of Wilson Chicago plant 
and general office men, and their wives. 
He is leaving for Hollywood shortly to 
assist in the filming of the book, “The 
Girl from Rector’s,” which he wrote in 
collaboration with humorist “Bugs” 
Baer. 

@ Ziggi Petroski, Michael Skibber and 
Joseph McDonald of the Scranton sau- 
sage room of Wilson & Co. have re- 
ceived the 25-year silver service award 
of the American Meat Institute. 


@ Robert R. Richardson, 65, associated 
for 25 years with the Milwaukee Sau- 
sage Co., Seattle, Wash., died recently 
in a Seattle hospital. He was a native 
of Des Moines, Ia. 


@ Inadequate livestock supplies have 
made it necessary for the Hunter Pack- 
ing Co., E. St. Louis, Ill., to adopt a 
five-day week schedule, the company 
announced recently. Frank Hunter, 
president, said the volume of cattle and 
hogs available did not justify mainte- 
nance of a six-day week. 

@ John Coverdale, agricultural direc- 
tor of the Rath Packing Co., Waterloo, 


has been appointed to a commission 
five Iowans who are helping to coord} 
ate federal and state market news 
services. 

@ A building permit has been j 

for construction of alterations and im, 
provements at the plant of the 
Angeles Meat Co., Vernon, Calif., at g 
cost of $6,000. 

@ For the second time in two years, ¢ 
plant of the Prineville Packing 
Prineville, Ore., has been destroyed 
fire. Wiped out by fire on July 12, 1949 
the plant was rebuilt on the same gj 
by Clyde Street, owner. The secg 
fire, which razed the plant late 
month, was fanned by a brisk wind. E 
the time the blaze was discovered it had 
made so much headway that efforts tg” 
extinguish it proved futile. 

@ Included among a group of Illing 
Central Railroad directors who visi 
Memphis, Tenn., recently were John W, 
Rath, chairman of the board, f 
Packing Co., Waterloo, Ia., and Thos, By 
Wilson, chairman of the board, Wi 

& Co., Chicago. 

@ Charles Claus, Weaverville, N. 
whose experience in the meat 
dates back to the age of 17, recently 
attained his 70th birthday. Claus } 
his own plant, home processing mea 
and sausage. 

@ Appointment of C. C. Reedquist ag 
foreman of the fresh meat department’ 
of John Morrell & Co., Ottumwa, is an= 
nounced by J. V. Snyder, superintendent, 
Curtis Mundon succeeds Reedquist ag” 
freezer department foreman. In am) 
other appointment, Virgil E. Bankson) 
has been named foreman of the beef” 
killing department, replacing Clarence 
Poncey, resigned. ’ 
@ Acting to avert a threatened meat 
shortage in Los Angeles county publie 
institutions, the board of «supervisors 
has ordered the establishment of emer- 
gency slaughtering facilities at the 
Wayside Honor farm, Castaic, to pro- 
vide approximately 75,000 Ibs. of meat 
monthly. 

@ Shutdown of the Daou Packing Co. 
Globe, Ariz., operated by Toney Daou, 
has caused a shortage of 70,000 lbs. of 
meat per month in the Globe-Miami 
copper mining district, it is reported. 
The shutdown resulted when WFA re- 
jected accumulated subsidy claims of 
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DRESSED HOGS 


ORIGINATORS, DEVELOPERS AND PERPETUATORS 
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Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 
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Horsepower in a truck or a motor enables you 
to do a better job. That's modern horsepower. 


You'll like the new modernized B. F. M. Sausage 
Seasonings. They're fast and snappy . . . 100%, 
flavor . . . completely soluble . . . no specks or 
discoloration in your product. They're smoother 
than a sweet-running motor, and will make your 
sales hum! 


vince you. 


Wee ford... How! 


There's a blend of Modern B. F. M. Seasoning 
for every kind of sausage! 
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We pledge our entire experience and research to the development of the Packing Industry 




















hose portrait is this 7 


Come the end of the war, this will be a por- 
trait of the consumer. Once again he will get 
on his high horse. 

He will insist on: Superior merchandise . . . 
Attractive packaging . .. Low prices. And he 
will get his way, more and more, as time 
goes on. 

Many businessmen like you are preparing 
for these days. 

Clues for you... 
We believe we can help you get the favor of 
the man in the postwar saddle. 


In our dealings and experiments for Uncle 
Sam these past few years, we have developed 


many improvements in packaging. We have 
found new ways to speed packing, improve 
appearance and saleability. 


Perhaps from this war experience, we can 
develop new ideas that may be adapted to 
your coming packaging problems. 


Co-operating with you... 


At your service are our engineering and re- 
search staffs. They will analyze your prob- 
lems, work with you hand in hand. Why 
don’t you investigate these possibilities? Just 
call on our local representative, or write to 
our main office. 


AMERICAN CAN COMPANY 
230 PARK AVENUE @@IBD NEw york 17, N.Y. 


THE WORLD’S LARGEST MANUFACTURER OF FIBRE AND METAL CONTAINERS 
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the company after learning that a loan 
obtained to finance plant improvements 
was not in compliance with its regu- 
lations. 

@ Jim Colgan, who as a 13-year-old lad 
joined Swift & Company as a messen- 
ger boy in the hog buying department 
at E. St. Louis, Ill., where he rose to 
head hog buyer in 1916, recently com- 
pleted 50 years of service with the com- 
pany. Only five Swift employes out of 
a total of 72,500 have longer periods of 
service. 

@ Joseph Chaloupka, 73, a retired em- 
ploye of Armour and Company’s Chi- 
cago plant, died recently. Formerly em- 
ployed in the fresh sausage department, 
he was associated with the company for 
55 years. 

e Jj. E. Covey, superintendent of the 
Swift & Company plant at Los Angeles, 
has left the company to accept a posi- 
tion on the staff of J. O. Hanson, presi- 
dent of Swift Internacional, where he 
will serve as consulting superintendent. 
He succeeds A. K. Lytle, who retired 
last spring. 

@ A number of employes of the Car- 
stens Packing Co., Tacoma, Wash., re- 
cently availed themselves of an oppor- 
tunity to have X-ray pictures taken 
when a mobile X-ray unit visited the 
plant in connection with a campaign to 
check tuberculosis in the incipient stage. 


@ Alfred H. Berchtold, 50, lately affili- 
ated with Armour and Company at 
Cleveland, Ohio, and earlier in business 
for himself in the retail side of the 
meat business, died on April 23. 


@ J. W. Wigfall, selected meats de- 
partment, Wright Packing Co., Wadley, 
Ga., spent a few days in Jersey City, 
N. J., recently. 

@ A new killing floor and cooler, are 
among the principal features of a plant 
renovation program under way at the 
plant of the Manteca Veal Co., Turlock, 
Calif. Nick Antifoe and John Koftonoff 
are co-owners of the firm. 

® Charles H. Wolfe and Frank C. Bloss, 
Cumberland, Md., slaughterers, recent- 
ly consented to federal court injunc- 
tions restraining them from further vio- 
lations of OPA regulations. 


®@ While Cincinnati is not “lily white,” 
its black market is “not in the same 
league” with that of New York, where 
it is estimated that 75 to 90 per cent of 
the meat consumed is from illegal chan- 
nels, John E. Robinson, jr., Cincinnati 
district OPA director, told a consumer 
group on April 27. 

® Philip J. Raffin, Beverly Hills, Cal., 
meat packer who punched the manager 
of his restaurant when the latter said 
he couldn’t serve steaks to Raffin and 
his movie actress wife, was fined $150, 
Placed on a year’s probation and given 
a 180-day suspended jail term. His mo- 
tion for a new trial was denied. 

® J. E. Pyle, manager for Armour and 
Company at W. Fargo, N. D., recently 
announced that the general contract for 
construction of a pork products curing 
plant there by the company had been 
awarded. 


® Dr. Johan Bjorksten, consulting in- 
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dustrial research chemist, announced 
that as of May 5 his Bjorksten Labora- 
tories will occupy new and larger quar- 
ters at 185 N. Wabash ave., Chicago. 


@ Frank A. O’Hara, 48, vice president, 
secretary and a director of the Union 
Terminal Cold Storage Co., Inc., the 
Manhattan Refrigerating Co. and the 
Kings County Refrigerating Co., all 
with offices at 525 West st., New York, 
died on April 23 at his home after a 
brief illness. 

® John L. Center, 72, district manager 
for Swift & Company in western Massa- 
chusetts and northern Connecticut until 
his retirement in 1932, died recently at 
his home in Springfield, Mass. He was 
with Swift 30 years. 


@ A new plant for the Superior Meat 
Co., Sacramento, Calif., a firm recently 
organized by Sam Harbison, is nearing 
completion at a cost of approximately 
$40,000, it is announced. Features of 
the new plant include extensive use of 
glass brick and lighting equipment of 
latest design. 
@ The firm of X-L Provisioners has 
been established in Philadelphia by 
David Cohen, with its principal place 
of business at 6748 Geyer ave. 
@ Frank Hancock, president, Commod- 
ity Credit Corporation, WFA, an- 
nounces the appointment of Richard 
W. Maycock as vice president of the 
corporation and director of the Office 
(Continued on page 37.) 
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Lard Production 













A CONTINUOUS 
CLOSED LARD 
PROCESSING UNIT 


Mileage? 





or example, consider the difference between 
the modern automobile and its pre-World- 
War-I predecessor. The modern, compact, 
self-contained, automatic Votator gives you 
lard production “‘mileage”’ just about that 
much faster, smoother, and more profitably. 

Shown here is a model which processes 
3000 to 4000 Ibs. per hour in only 3'2" by 
5'6" of floor space. 


Combining chilling, 


plasticizing, aeration in one continuous, 
closed, controlled operation, it is immune 
to atmospheric influence and assures posi- 
tively uniform quality lard. Write to The 
Girdler Corporation, Votator Division, Dept. 
NP5-1, Louisville 1, Kentucky. 
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corded water pipes by rolling lead sheets into 

crude tubes. Modern pipe still serves the same 
purpose well—but for heat transfer it is almost as 
primitive as the Babylonian contraptions. 


q n 2225 B. C. the Babylonians made the first re- 


Efficient heat transter requires EXTENDED coil surface 
— FINS! \t will pay you to replace bare cooling pipes 
with modern MARLO Fin Coils for: 


Greater efficiency ¢ Smaller size 
¢ Lighter weight ¢ Lower cost 


May we send you our Blast Coil Bulletin? 


MARLO 


HEAT TRANSFER SURFACE 


Ball-Bonded Blast Coils— Cooling and Heating e Air Condi- 
tioning and Refrigeration Apparatus e Industrial Blower 
Units e Unit Coolers e Evaporative Condensers and Coolers 


Low Temperature Apparatus. “MARLO MEANS HEAT 
TRANSFER EQUIPMENT” 


MARLO COIL COMPANY 


ST. LOUIS 10, MISSOURI 
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FRYE'S NEW PLANT 


(Continued from page 18.) 


The three revolving smokehouses are 
supplied with smoke by three hopper- 
type smoke making machines. Two re- 
volving smokehouses are yet to be in- 
stalled. 

Hide and pelt cellar has an area of 
approximately 6,500 sq. ft. and the 
hides come down to it by chute from 
the killing floor on the third level and 
the slunk handling room on the second. 
The blood blow tank and duplex sewage 
ejector are also located in this area. 

Economic experts believe that the 
war-born' importance of the Pacific 
Northwest foreshadows a great future. 
Trade with the Orient and Russia prom- 
ises to make Seattle one of the world’s 
most important seaports. Furthermore, 
Seattle is the gateway to Alaska and 
that comparatively undeveloped terri- 
tory promises to play an increasingly 
important part in the development of 
Seattle’s post-war industry. The new 
Frye & Co. plant is prepared to take 
part in this expansion, president W. S. 
Greathouse stated recently. 
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BEEF COOLER 
AND SMOKEHOUSE 


ABOVE: This beef 
cooler has a capacity of 
three hundred head. 
LEFT: Polish sausage 
going into one of the 
three air-conditioned re- 
volving smokehouses in 
the sausage department. 


Plant superintendent L. V. Romanoff (left) 
and E. J. Schlegel, general manager, in- 
spect the conveyor which brings hogs from 


HOG SCALDING VAT 


the scalding vat to the scraper. 


Equipment installed in the new plant 
includes a hog dressing conveyor, hog 
gambrelling table, hog viscera inspec- 
tion table, hog scraper and polisher, 
calf and sheep dressing conveyor and 
viscera inspection table, beef hoists, 
three revolving smokehouses and mis- 
cellaneous tables, platforms, trucks and 
racks supplied by the Allbright-Nell 
Co., Chicago. 

Equipment supplied by John E. 
Smith’s Sons Co. of Buffalo includes 
a self-emptying silent cutter, three Buf- 
falo stuffers, a grinder, vacuum mixer, 
casing appliers and three Buffalo smoke 
generating units. 

Refrigeration equipment, including 
two 13% in. x 10% in. vertical twin 
cylinder single acting booster ammonia 
compressors, and 20 unit coolers, was 
furnished by the Vilter Manufacturing 
Co. of Milwaukee. Unit coolers are used 





throughout the new plant in almost all 
coolers, freezers and refrigerated rooms 
to obtain desired air conditions. 

Two Jourdan process cookers, as well 
as a number of other equipment items, 
were furnished by The Globe Company 
of Chicago. 

Cincinnati Butchers’ Supply Co. of 
Cincinnati furnished the cattle knock- 
ing pen gate and special hoist, calf and 
sheep hoist with sticking rail and a 
shredder. 


The 1-ton capacity, 40-ft. speed and 
40-ft. lift hoist for handling crippled 
animals is the product of Robbins & 
Myers, Inc., Springfield, O. 

Four 4,000-lb. electric elevators were 
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THIRD FLOOR OPERATIONS 


TOP: Thirty cattle per hour cam 
handled on the three beds. 
CENTER: Pork cutting room. 
BOTTOM: Charging the wet 
ing tanks. There are two for lard 
two for edible tallow. 
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STORAGE FREEZING 
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KEY TO KILLING (THIRD) FLOOR PLAN 


1) Livestock ramp; 2) cripple hoist; 3) calf and sheep waiting pen; 
4) waiting pen for cattle and hogs; 5) cattle chute; 6) knocking pen; 
7) knockers’ walk; 8) cattle hoisting; 9) bleeding and head skinning; 
10) calf and sheep hoist; 11) calf sticking and bleeding; 12) calf wash- 
ing and hind legging; 13) transfer sheep; 14) sheep shoulder skinners 
and brisket pullers; 15) remove calf heads; 16) transfer calves to 
conveyor; 17) sheep rippers; 18) facers; 19) backing; 20) remove 
sheep pelts; 21) evisceration; 22) calf and sheep viscera inspection 
table; 23) sheep viscera table; 24) work up sheep and calf heads; 
25) transfer; 26) remove cattle heads; 27) skinning cattle; 28) truck 
sterilizer; 29) pans; 30) head truck; 31) beef washing and clothing; 
32) condemned chutes; 33) hog pen; 34) hog shackling; 35) hog 
hoist; 36) scalding tub; 37) hog scraper and hair chute; 38) gambrel- 
ing bench; 39) rosin depilator tank; 40) spray; 41) metal trough; 


¢ hour cam = 42) rosin stripping; 42A) rosin remelting; 43) ham, body and head shaving: 44) reclean; 45) drop heads; 46) eviscerate; 47) hog 
beds. viscera inspection table and platform; 48) viscera separating table; 49) beef paunch and hog stomach table; 50) remove kidneys; 
room. 51) remove leaf lard; 52) face hams; 53) hog head table; 54) unit coolers; 55) cut down; 56) pork cutting table; 57) shoulder 
he wet rende cutter; 58) roller; 59) band saw; 60) shoulder table; 61) belly table; 62) chute; 63) loin table; 64) ham table; 65) scale; 66) elevators; 
o fee tae 66A) beef drop; 67) blood tank; 68) tripe cook box; 69) tripe trimming table; 70) tripe ecalder; 71) head splitter; 72) head table; 


tallow. 





73) head racks. 








supplied by the Montgomery Elevator 
Co. 

Air-conditioned smokehouses were in- 
stalled by the Carrier Corp. of Syra- 
cuse, N. Y. 

Other equipment in the new plant 
was supplied by Best & Donovan, Chi- 





FRYE SAUSAGE ROOM 


cago; Mitts & Merrill, Saginaw, Mich.; 
Standard Conveyor Co. of St. Paul; 
Clark Tructractor, Battle Creek, Mich.; 
Fairbanks Morse & Co., Chicago; To- 
ledo Scale Co., Toledo, O.; Ingersoll- 
Rand. Co., Phillipsburg, N. J.; Exact 
Weight Scale Co., Columbus, O.; Reid 
Boiler Works, Bellingham, Wash., and 
Western Blower Co., Seattle, Wash. 





RETAILERS’ MEAT SUPPLIES 
FOUND LOWER OVER NATION 











Bureau of Labor Statistics represen- 
tatives who visited independent food 
stores in 56 large cities in mid-April 
found them more poorly stocked with 
all kinds of meat than a month earlier. 
However, supplies of butter and short- 
ening were larger. 


All cuts and grades of beef, veal, 
lamb, mutton and pork were found less 
frequently during the first part of the 
week of April 17 than in the same pe- 
riod in March. More than one-half of 
the independent retailers had no beef 
or lamb chops and roasts; veal, pork 
loins and hams, or bacon were avail- 
able in about one-fifth of the stores; 
and about seven out of every ten stores 
had no mutton and unrationed lamb. 
Stores without mutton or any unra- 
tioned cuts of lamb increased from 53 
per cent in mid-March to 69 per cent 
in mid-April; those without beef steaks 
and roasts from 44 to 55 per cent. 


Bacon and the less choice cuts of beef 
and veal were also considerably more 
difficult to obtain than in the previous 
month. Frankfurters and bologna could 
be purchased in most independent 
stores in large cities. In April of last 
year, nine out of every ten stores had 
beef, seven out of ten had veal, eight 
out of ten had lamb, and pork was 
abundant. 


As the shortage of meat has become 


more severe, the variations between the 
percentages of dealers without stocks 
in the several parts of the country have 
decreased. More grocers in the Rocky 
Mountain and Pacific Coast regions 
again had more beef, pork, lamb and 
mutton than in other sections of the 
country, but in these areas also, the 
number of retailers without stocks of 
fresh meats has increased considerably 
since the first of the year. The south. 
eastern and the midwestern (Chicago) 
and New England regions had the 
smallest supplies of meats in mid-April, 
Approximately 90 per cent of the in. 
dependent stores interviewed in the 
southern regions and more than 80 per 
cent in the midwest (Chicago) had no 
beef, veal, lamb or pork on April 17. 
In announcing point value increases 
last week OPA said that during each 
week of May there will be a little more 
veal, lamb, mutton and pork but the 
beef supply for civilians will be more 
than 9,000,000 lbs. less than in April. 
In May, the average weekly supply of 
all meats on a trimmed retail cut basis 
will be about 2% per cent less than for 
the month of April. It is estimated 
civilians will have about 214,330,000 
Ibs. of all meats per week during May, 
On a retail, trimmed basis, the total 
weekly supply for May will include: 
Beef, 80,220,000 lbs. compared to 89,- 
560,000 Ibs. in April; veal, 17,730,000 
lbs. compared with 17,550,000 Ibs.; lamb 
and mutton, 12,780,000 lbs. compared 
with 11,620,000 lbs., and pork, 103,580,- 
000 lbs. compared with 101,270,000 Ibs. 





THE AZ REFRIGERATOR FAN 


PREVENTS MEAT SPOILAGE 
AND WASTE 


It keeps the walls and ceilings dry and prevents the formation of 


molds and fungi. 


By maintaining high and uniform humidity in the cooler, the 
RECO prevents dehydration and it avoids the waste of trimming 


darkened meat ends. 


The RECO prevents the insulation of coils by frost and ice, thus 
reducing the operating cost and quickly pays for itself through this 


saving. 


Now in use by leading packers everywhere. 





The above illustrates two RECOS installed 
above wide door on eae | platform. Re- 


ardiess of the amount of tra 


ic, in or out, the 
ies stay outside. 
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Cut 2061. View of 24° RECO Refrigerator Fan. 
Designed to blow upwards but can be adjusted to 
blow in various other directions. 


Ru? FLY CHASER FAN 


Ends the fly nuisance, once and for all. Blows a strong volume of air downwards in 
front of opening, forming an invisible screen of air which flies will not fly through. People 
can come and go as they will—the flies stay outside. 


A limited number of RECO Refrigerator Fans and Fly Chaser Fans are now available 
for industries and institutions by application on form WPB-541. 


REEE2LERS 
ELECTRIC COMPANY 


Mfrs. of RECO Fly Chaser Fans, Heat Circulators, 
Refrigerator Fans, Process Room Fans and Meat Choppers 


Write for complete 
information about 
either or both 
of these fons 


2689 W. Congress St., Chicago 12, Illinois 
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of Stange Progress"’— thirty two pages 
of facts on the exclusive Stange process 
of natural spice extraction and Certi- 
fied Food colorings. Write for your free 
copy today. 


WM J. STANGE CO. 
2530 W. MONROE ST. CHICAGO 12, ILL. 
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“Flavor Control 
also leads the way 
to REPEAT SALES!’ 
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STANDARD STRENGTH 


GARLIC 
& ONION 


Eye appeal plus taste appeal are essential 
in the development of increased sales. The 
determining factor in the original pur- 
chase is probably eye appeal but re- 
peat sales, the backbone of your busi- 
ness, depend mainly on uniform flavor. 
Natural state of garlic clove in the pod 
varies greatly in strength, and so does 
the onion, but the juices pressed from 
them are standardized and depend- 
able. The cost is low ... the advantages 
are many... try them! Garlic 1 gal. 
$2.50; Onion 1 gal. $1.25. 


* For dehydrated food products where 
garlic and onion are used, genuine garlic 
oil and onion oil produce the best results. 


VEGETABLE 
JUICES, INC. 


664-666 W. HUBBARD ST. 
CHICAGO 10, ° ILLINOIS 




















How Control Quotas Work 


(Continued from page 13.) 


ited federal inspection and are per- 
mitted to sell certain products, chiefly 
earcass beef, directly to government 
purchasing agencies such as the armed 
forces or the War Food Administra- 
tion. It is expected that a considerable 
number of other Class 2 slaughterers 
will seek limited federal inspection in 
order to sell additional products to the 
armed forces. 

Any meat that is properly inspected 
by federal meat inspectors and that is 
sold to the armed forces, the War Food 
Administration, the War Shipping Ad- 
ministration, the Veterans’ Administra- 
tion and other government agencies 
specifically defined in Meat Control Or- 
der No. 1 can be considered as a basis 
for slaughter in addition to the Class 2 
slaughterer’s quota. 

The conversion factors established by 
OPA are to be used by these slaughter- 
ers to determine the live weight that 
can be added to their quotas by deliv- 
eries of meat that is federally inspected 
and delivered to government agencies. 
For example, the factor on AA carcass 
beef sold to the armed forces is 1.64. 
Consequently, if a Class 2 slaughterer 
has limited federal inspection and de- 
livers 100,000 lbs. of Grade AA carcass 
beef to the armed forces, he may add 
to his cattle quota 164,000 lbs. of live 
weight, provided he meets the require- 
ments of the regulation. 


The conversion factors are as fol- 
lows: 

For beef: Dressed carcasses and cuts, 
not boned, fresh (chilled) or frozen: 
Grade AA, 1.64; Grade A, 1.72; Grade 
B, 1.79; Grade C, 2.15; Grade D, 2.17; 
bulls D grade, 1.89. Boned beef, fresh 
(chilled) or frozen, Army specifications 
(3-way): Grade AA, 2.18; Grade A, 
2.34; Grade B, 2.50; Grade C, 2.62. 
Boneless beef for manufacturing: 
Grade C, 2.64; Grade D, 3.10; Bulls D 
grade, 2.69. 

For all grades veal: Dressed car- 
casses, hide off, and cuts not boned, 
fresh (chilled) or frozen 1.85; Dressed 
carcasses, hide on, fresh (chilled) or 
frozen 1.66; Boned, fresh (chilled) or 
frozen 2.80. 


For all grades lamb and mutton: 
Dressed carcasses pluck out, and cuts, 
not boned, fresh (chilled) or frozen 
2.20; Dressed carcasses pluck in, fresh 
(chilled) or frozen 2.08; Boned, fresh 
(chilled) or frozen 3.32; Telescoped 
earcass lambs (shank off) 2.25; Tele- 
scoped carcass sheep (shanks off, kid- 
ney out) 2.30. 

For pork: Dressed carcasses (with 
cutting fats on), fresh (chilled) or 
frozen ‘1.45. 


WOMEN FILL 103 JOBS 


There are 103 varieties of meat plant 
jobs now being filled by women, accord- 
ing to a report by the women’s execu- 
tive committee of the Illinois Office of 
Public Instruction. 











Better smoke 


penetration and 
finest flavor 
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[WILSON & Co. 





Producers, importers 
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PLANTS, BRANCHES AND AGENTS IN 











PRINCIPAL CITIES THROUGHOUT THE WORLD 
\ General Office: 4100S. Ashland Ave., Chicage, I 


The National Provisioner—May 5, 104 


Oe ee ee ees 6 ob a eee ee ee ee eee eee 

















—a 


y 5, 1088 





Personalities and Events 
(Continued from page 29.) 


of Supply, and Cameron G. Garman as 
treasurer. Maycock takes over the work 
of Lt. Col. Ralph W. Olmstead, who 


has been recalled to the Army. 








Sndustry Gold Stars 


x x*« * 


povY, WALTER.—Pfc. Walter Bovy, em- 
ed by the Rath Packing Co., Waterloo, 
., before joining the Army in February, 
1943, was killed in action in Germany March 
30. 


DUFFIELD, JAMES.—Pfc. James Harry 
Duffield, on leave from the Iowa Packing 
Co., Des Moines, Ia., was killed in action 
in Belgium on January 15. He had been in 
the Army a year and two days at the time 
of his death, having received his basic train- 
ing at Camp Fannin, Tex., with further 
training in Mississippi and Kentucky. 


, ROBERT.—Pfc. Robert L. Fenn, 

receiving department clerk for Swift & Com- 

y at Kansas City, was killed in action 
Germany January 20. 


JENSEN, HARLAN.—Formerly a member of 
the accounting department at the Albert 
Lea, Minn., plant of Wilson & Co., Pfc. 
Harlan Jensen was killed in action in Italy 
on February 22. He was with the Ski Troop- 
ers, 10th Division. 


KIREPATRICK, LOUIS.—Lt. Louis Gene 
Kirkpatrick, 24, reported missing in action 
in February, 1944, when the B-17 bomber he 
was piloting was shot down over Germany, 
is now listed as killed in action. He was 
formerly employed in the canning department 
of Kingan & Co., Indianapolis. 


LATTYAK, TONY.—Pvt. Anthony Lattyak, 
former elevator operator at the Chicago plant 
of Swift & Company, was killed in action in 
Belgium on January 21. He fought with the 
infantry in France and Holland before enter- 
ing Belgium. 


MARSHALL, ALBERT.—Pvt. Albert Mar- 

. for several years a member of the 
sanitation department of the Sioux City 
plant of Swift & Company, was killed in ac- 
tion on February 20 while serving with the 
infantry on Luzon. He had been overseas 
but one month. 


McDOUGALL, JOHN.—Lt. John N. McDoug- 
all, former employe of the Chicago plant of 
Swift & Company, was killed in action on 
the 8rd Army front, it is reported. He landed 
in France January 20 and went immediately 
to the front. 


MONROE, CHARLES.—Charles Monroe, for- 
merly of the Prem department of Swift & 
Company, National Stock Yards, Ill., was 
wounded November 24 and died later in a 
Belgian hospital, it is reported. 


SENSIBAUGH, ROSS.—Pvt. Ross I. Sensi- 
baugh, formerly of the sweet pickle depart- 
ment of Wilson & Co., Omaha, was killed 
in action on Leyte on November 9, ac- 
cording to word from the War Department. 


SOMMER, SMITH.—Sgt. Smith Byrl Sommer, 
28, was killed on the Anzio beachhead on 
y 28, 1944, where he was serving in an 
infantry regiment. Before entering the serv- 
, he was employed by Kingan & Co., 
Indianapolis, in the truck and rack washing 
department. 


STREETER, REUBEN.—Reuben Streeter, 
formerly of the tractor department of 
Swift & Company, National Stock Yards, 
Ill, died in New Guinea March 20. He 
had been with the engineers in the Pacific 
for several months. 


SVEREIKA, GEORGE.—Capt. George A. 
Svereika, 29, a former ham house inspector 
for Armour and Company, was instantly 
killed when his P-39 fighting plane crashed 
near Yuma, Ariz., on April 3. Capt. Svereika 
had completed 50 missions over Europe from 
England and Italy, piloting a bomber, and 
then did transport piloting from Italy to 
North Africa. The plane in which he was 
— exploded in mid-air at a 500-ft. alti- 


WEGRZYN, JOSEPH.—Ptfc. Joseph Wegrzyn, 
canning department employe of Swift & Com- 
pany at South Omaha, Neb., was killed in 
oa on the Belgian front on December 12, 
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@ Accurate, rapid, reliable! 
Whatever your requirements 
are for weighing, counting, 
weight-recording, batching, 
force- measuring... Look to 
Toledo! Toledo Scale Co., 
Toledo 12, Ohio. 
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HEADQUARTERS FOR SCALES 
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THE QUALITY TRADE MARK 
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For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casin Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 


ter Knives and R Parts for 
all Sausage Mach ers. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 Grace St., CHICAGO 18, ILL. 








VEAL AND LAMB PLACED 
UNDER SET-ASIDE AND 
WFO 75.1 IS REVOKED 


Following the issuance of WFO 75.4 
and 75.5 last weekend (effective April 
29), adding veal and lamb produced by 
federally inspected slaughterers to the 
meats which must be set aside for pur- 
chase by government agencies, the War 
Food Administration this week amended 
WFO 73 to add these meats to the list 
of foods which contract schools, marine 
hospitals and maritime academies are 
permitted to buy. Such institutions may 
buy veal and lamb directly from persons 
required to set these meats aside, or 
indirectly from jobbers, wholesalers or 
intermediate distributors. 


Veal and lamb also have been added 
to the list of set-aside foods that ship 
suppliers, licensed under WFO 74, may 
buy for resale to ship operators. 

Under last weekend’s WFO 75.4, fed- 
erally inspected slaughterers are re- 
quired to set aside 100 per cent of their 
production of Grade AA, A and B 
dressed veal carcasses weighing 60 to 
275 lbs. with the hide off. However, 
slaughterers, after sale or delivery of 
35 per cent to government agencies, 
may make the remainder available for 
civilian use. 

The set-aside requirement for lambs, 
excluding yearlings or mutton, is 100 
per cent of the Grade AA, A and B 
dressed carcasses weighing 30 to 70 
lbs. After sale or delivery of 25 per 
cent of such lambs to government agen- 
cies, the remainder may be sold into 
civilian trade channels. 


The veal and lamb set-aside orders 
are being administered by E. S. Water- 
bury of the War Food Administration, 
Chicago. His office is preparing forms 
for reporting veal and lamb produc- 
tion and set-aside to WFA. 


Last weekend (just too late for pub- 
lication in the PROVISIONER) the War 
Food Administration revoked WFO 75.1 
(regulations affecting slaughterers), 
since quota requirements provided by 
this order have been transferred to 
OPA through a delegation of authority 
provided by WFO 123, as amended by 
Amendment 1. The War Food Admin- 
istration has also issued Amendment 21 
to WFO 75 (slaughter of livestock and 
delivery of meat); Amendment 22 to 
WFO 75.2 (beef set-aside), and Amend- 
ment 13 to WFO 75.3 (pork set-aside), 
making changes necessary to bring 
WFO 75 into technical conformance 
with OPA’s Control Order 1 and to cor- 
relate the set-aside orders with WFO 75 
as revised. 


NEW LIVER SPECIFICATIONS 


Revised specifications for “Liver: 
Pork” have been issued by the Chicago 
Quartermaster Depot. The new speci- 
fications—CQD No. 125A, dated April 
6, 1945, supersede CQD No. 125 of April 
14, 1943. 


FROZEN MEALS FOR NAVY 


The contention of certain food econs. 
mists that precooked frozen meals are 
destined for widespread popularity af. 
ter the war is given added weight by 
reports that this type of meal is 
served aboard Navy Air Transport 
Service planes. One naval officer jg 
quoted as saying “precooked froze, 
meals are the answer to our problems” 
It is rumored that precooked froze, 
meals may also be sent to Europe 
feed evacuees. 


A recent issue of the Army-N 
Register is said to have disclosed that 
the entire meal is sealed in a heat 
proof paper plate, ready to be eaten as 
soon as heated. Such meals can be held 
in cold storage indefinitely without de 
teriorating, it is reported, inc 
not only their value to the military but 
also enhancing their postwar possibil. 
ties for the civilian market. 


PRISON TERMS IN MEAT CASE 


The proprietors of the Normandie 
Restaurant, San Francisco, have bee 
sentenced to four-year prison terms by 
Federal Judge Goodman following con- 
viction on charges that they diverted 
18,000 Ibs. of meat intended for delivery 
to a troopship. Julio Rodriquez, former 
steward aboard the ship, and Pier 
Barrat, assistant steward, were sen- 
tenced to three-year terms. 








“GREEN LIGHT” 
FOR FOOD MACHINERY 
MANUFACTURERS’ AGENTS 





. Expansion in the food field, as “War 
Start Showing Silver Linings,” is assuming 
stantial activity. 


. Some of our ciients are either manufacturensd 
equipment and supplies for the food field, or will 
enter this type of business at conclusion of 
development, caused by war work. 


. They have assigned us to locate responsible 
manufacturers’ agents who “Know the Answer" 
where needs exist. 


. We —_— ane excellent opportunities with new 
PP —such as labeling 
conveyors, pre seasonings, heat sealing 
wrapping and packaging cs, 
cessing equipment and a score of others. 


. This will eventually become “ 
for Rwy | established agents, or those 
make a change due to conflict, and others 
sponsible oo ean who may anticipate 
into this business. War veterans, either 


with a “desire,” will be offered excellent llent oppa 


. - Interested parties are cordially invited to com: 


municate with us. 
Vile 


FOR THE FOOD FIELD 
WHITEMALL 2096 
seLimols 












SALES. CONSULTANTS 
56 E. WALTON PLACE 
CHICAGO 11, 


_— 
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Recent Orders by 
War Agencies 


— 


STRAPPING: The War Production 
Board has issued Order P-152 covering 
strapping material. All previous ratings 
are nullified by this order and packers 
must refile an application for a rating. 
Application for an AA-2 rating may be 
made to the procurement and price sup- 
port branch, Commodity Credit Cor- 
poration, Office of Supply, Washington. 
The application should state: 1) the 
quantity of strapping material needed 
for the next three months; 2) the name 
and address of supplier; 3) the type of 
strap used, whether flat or round; 4) the 
gauge and width. 


SHEARLINGS. — Reductions in the 
eeiling prices of raw shearlings, which 
have been under consideration by the 
OPA, have been postponed until addi- 
tional data can be obtained from the 
industry. OPA also reported that its 
enforcement agents are currently in- 
vestigating the grading, pricing and 
delivering practices of producers and 
sellers of tanned shearlings and mou- 
tons. 


SCREENING.—A_ packer seeking 
screen cloth should inform the retailer 
or jobber through whom he places the 
order that he must file a new WPB 547 








immediately for the packer’s needs only. 
He should attach to the form a letter 
indicating that the form covers only the 
meat packer’s requirements and that 
immediate action is necessary. The 
packer placing the order should send a 
copy of the order to J. W. Palmer, jr., 
WFA, 5081 S. Agriculture bldg., Wash- 
ington, D.C., accompanied by a letter 
indicating the name of the jobber or 
retailer, and also the screen manufac- 
turer if possible, with whom the order 
has been placed. 


STEEL DRUMS.—Packers are per- 
mitted to carry over into the second 
quarter of this year any unused por- 
tion of their first-quarter quota of new 
steel shipping drums. Packers’ quotas 
of drums during the second quarter also 
are provided in an amendment to Limi- 
tation Order L-197. 


AD EXTOLS CANNED MEATS 


May and June issues of several na- 
tional magazines and Sunday newspa- 
per supplements, with a combined cir- 
culation of over 25,000,000, will carry 
a full-page color advertisement featur- 
ing luncheon meats packed in cans, 
according to the Can Manufacturers 
Institute, which is sponsoring the ad. 
The advertisement, one in a series, 
stresses the dependable protection af- 
forded processed canned meats by the 
steel-and-tin can. 


FORESEES INSISTENCE ON 
QUALITY FOODS AFTER WAR 


The prediction that American con- 
sumers will retain their war-born inter- 
est in food products of higher quality 
in the postwar period was made by 
J. H. Black, vice president and general 
manager, Sprague Warner division, 
Sprague Warner-Kenny Corp., at a 
meeting of the Grocery Manufacturers 
Sales Executives, Chicago, recently. 


“Food manufacturing and distribu- 
tion have before them an outstanding 
opportunity in the postwar era,” de- 
clared Black. “The American public, as 
a result of greatly increased purchasing 
power, has turned its favor to finer 
quality in the food that it consumes. 
The trend toward lower grading which 
prevailed, as a result of economic neces- 
sity, during the depression days of the 
1930’s, has been reversed, and now Mrs. 
Housewife is satisfied only with the 
best.” 


CHAIN STORE SALES 


Sales of Kroger Grocery & Baking 
Co. for the fourth four-week period 
ending April 21, 1945, totaled $33,399,- 
406, a decrease of one per cent from 
sales of $33,730,258 for the same period 
last year. Cumulative sales for the first 
four periods of 1945 totaled $135,165,- 
400, an increase of 2 per cent over sales 
of $131,910,421 in 1944. 
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THESE BOXES ARE MADE FROM WASTE PAPER... Sace a&/ 


DP ogee 
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FLOATED IN TO TROPIC ISLES 


as they often are, V-board containers must 
withstand dropping, tiering, heat, and rain to 
keep their food contents intact till consumed. 


. 


Shipping cases and folding cartons that deliver 
the goods are our war and peacetime product. 


_. s 
bb HUMMEL & DOWNING CO. 





Mill at Milwaukee 1, Wisconsin 


Official U. 8. Nary Photo 
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REVEALS HOW FRESH MEAT 
REACHES TROOPS IN ITALY 


How troops in the Mediterranean war 
zone have been supplied with tons of 
fresh meat was disclosed in a recent 
radio interview by S/Sgt. Maurice 
Lecht, who has charge of a large cold 
storage plant manned by the 282nd 
Quartermaster Refrigeration Company. 
The unit, which was activated two 
years ago, originally used a cold stor- 
age plant which it took over in Oran, 
North Africa. 

“But problems started to crop up,” 
Sgt. Lecht declared. “The plant was 
just too small for us. The meat was 
coming in by boatloads and we needed 
more space to store it. Engineers with 
the unit were called into action and 
plans for two new buildings were 
drawn up. In a few weeks there were 
three plants going full force.” Set. 
Lecht added that there was enough 
food stored in the Oran plants to feed 
a city of 700,000 persons. 


The plant now operated under Sgt. 
Lecht’s supervision is in the Rome area. 
All plants in the locality are camou- 
flaged, with blackouts in force and 
anti-aircraft guns located on all sides. 

Asked how the meat gets to his plant, 
Sgt. Lecht replied: “It arrives at Na- 
ples and is immediately placed on re- 
frigerator cars—we’re using those of 
German and Italian make. As soon as 
the train pulls into its destination, we 
have trucks ready to load up. They are 
brought back to the storage plant under 
guard.” 

The troops who man the plant are 
experts in every phase of the cold stor- 
age business, Sgt. Lecht said, and 
“there isn’t a job at the plant anyone 
can’t do.” He revealed that one night 
an order came through from a unit 
many miles away which needed 90,000 
Ibs. of meat. “I could have picked any 
man here for the job and know the ship- 
ment would be made,” Sgt. Lecht said. 

Spoilage is exceptionally low, accord- 
ing to Sgt. Lecht, who said that all beef 
received is solid meat—boned—and is 
inspected by a veterinarian when it ar- 
rives and when it leaves the plant. 


MEAT BOARD HELPS TEACH 
22 NAVY MEN ABOUT MEAT 


Five weeks of intensive schooling in 
all phases of the subject of meat came 
to a conclusion recently for 22 picked 
men of the Navy. The men, who were 
selected in pairs from each of the na- 
tion’s 11 naval districts, are being re- 
turned to their home bases as qualified 
meat lecturers and demonstrators. 


The training course, conducted at a 
school for Navy specialists at the Great 
Lakes Naval Training center, was under 
the supervision of Don Tyler and Vern 
Olmstead of the National Live Stock 
and Meat Board meat merchandising 
staff. Classes were held daily from 8 
a.m. to 5 p.m. The evenings from 6:30 
p.m. to 10 p.m. were also fully occupied. 
Virtually all of the students had had 
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SHIPMENTS BY AIR EASE MEAT SHORTAGES 





Capacity loads of meats are being rushed by air transport from supply centers to help 

relieve acute meat shortages in West Coast war production areas. This typical shipment, 

shown being loaded, is packaged in wirebourid boxes whose light weight and space 
saving features make them particularly useful for air transport. 





experience in the meat field as civilians, 
and later in the Navy. 


Thorough instructions were given in 
proper methods of cutting beef, veal, 
pork and lamb, with students making 
the various cuts under supervision. They 
were also taught to recognize the 
classes and grades of meat, how to 
identify the different cuts. as well as 
the names, shapes, size and position of 
the bones in meat carcasses. 

Also included were lessons on meat 
cookery, carving, refrigeration and meat 
and fat conservation. Sanitation, the 
use of fresh frozen boneless meat in 
Navy mess and the care and use of meat 
tools were also explained. The compact 
curriculum also included instruction in 
public speaking to enable the men 
readily to impart their knowledge of 
meat in lectures and demonstrations for 
Navy mess personnel. 


The course was only one in the Na- 
tional Live Stock and Meat Board’s edu- 
cational meat program for the armed 
forces. During the conduct of this pro- 
gram, over 4,000 lecture demonstrations 
have been presented by Board special- 
ists at nearly 400 Army and Navy posts, 
camps, bases and stations. 


FLASHES ON SUPPLIERS 


SIMONDS WORDEN WHITE.—An- 
nouncement is made by the knife divi- 
sion of Simonds Worden White, Dayton, 
O., that it is resuming the manufacture 
of butchers’ splitters and cleavers. This 
line has been produced steadily since 
1937 until recently when war manufac- 
ture took precedence. 


TOWMOTOR CORP.—The appoint- 


ment of Ray E. Madden as district sales 
and service representative for the Chi- 
cago area is announced by the Tow- 
motor Corp. Madden has been engaged 
in sales and application engineering of 
industrial trucks for the past ten years 
in several eastern and midwestern ter- 
ritories. Office and warehouse are at 
6321 S. Wentworth ave., Chicago. 


GENERAL ELECTRIC CO.—Estab- 
lishment of the air conditioning depart- 
ment as one of the six major operating 
departments of the General Electric 
Co., Schenectady, N. Y., is announced by 
C. E. Wilson, president. Operations per- 
taining to heating, air conditioning and 
commercial refrigeration have previ- 
ously been the responsibility of the 
firm’s appliance and merchandise de- 
partment. The new department will 
have its headquarters at Bloomfield, 
N. J., and George R. Prout has been 
designated as general manager. 


WESTINGHOUSE ELECTRIC & 
MFG. CO.—Stockholders of Westing- 
house Electric & Mfg. Co. at their re 
cent annual meeting voted to split the 
company’s stock on the basis of four 
shares for one and to change the com- 
pany’s name to Westinghouse Electric 
Corp. for simplicity and brevity. 


CONTINENTAL CAN CO —ApP 
pointment of S. L. Flugge, formerly 
manager of manufacturing research in 
the Continental Can Co. research de 
partment, as director of container Té 
search has been announced by Allen & 
Malone, general manager of re 
Flugge assumes the post previously held 
by C. E. Maier, who has been named 
assistant to‘Paul E. Pearson, vice 
dent in charge of equipment develop 
ment and research. 
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ARMY OPERATING HUGE NEW 
COLD STORAGE WAREHOUSE 


The San Francisco Quartermaster 
Market Center, which distributes fresh 
foods for both the armed services and 
lend-lease, now has at its disposal a 
huge new single-level cold storage plant 
encompassing 2% acres and equipped 
to handle 100 carloads of perishable 
food, including meat, daily. The unique 
one-floor plant, part of an Army ware- 
house depot project, was built by Army 
engineers, with the York Corp. furnish- 
ing the refrigerating equipment. 

There are 11 cold storage rooms in 
the plant, each approximately 135 by 
63 ft., opening into three corridors each 
18 ft. wide. Three of the rooms are 
equipped with air circulating units to 
maintain humidity control at tempera- 
tures of 30 degs. and higher. The other 
eight rooms have overhead coils and 
are designed for zero storage. One of 
these low temperature rooms contains 
an inner fast freezing section operated 
at 20 to 25 degs. below zero. It is said 
that as much as 80,000 Ibs. of fresh 
meat can be quick frozen there per day. 


To operate the fast freezer, nine air 
dreulating units discharge into a com- 
mon overhead plenum chamber from 
which air is distributed downward 
through slotted openings into the cold 
chamber. To refrigerate the entire in- 
stallation, more than 165,000 ft. of 2-in. 
coils carry calcium chloride brine to 
the eight storage rooms designed for 
zero temperatures. Brine coils in three 


chambers are valved to permit certain 
sections of the coils to be cut out of 
service where temperatures above zero 
are desired. Each unit cooler is rated 
for 32,000 to 36,000 Btu. per hour. 


The amount of meat and other food 
perishables which can be brought into 
and out of the plant daily is indicated 
by the fact that 42 refrigerator cars 
may be spotted alongside the plant, and 
27 of them loaded or unloaded at the 
same time from two platforms which 
extend the 610-ft. length of the plant. 





WHAT HAPPENS TO RILEY 
ON MAY 13 BROADCAST 











An approaching visit from his mother- 
in-law finds Riley leaving home on the 
May 13 broadcast of the American Meat 
Institute’s Sunday evening radio com- 
edy, “The Life of Riley,” starring Wil- 
liam Bendix. Declaring he will stay 
away as long as she is a guest, Riley 
leaves, but meets a friend who con- 
vinces him that he is acting too hastily 
since mothers are entitled to visit their 
children occasionally. Riley relents and 
returns home to announce he will wel- 
come the visit, only to find a surprise 
awaiting him. 


National headquarters of the Ameri- 
can Society of Refrigerating Engineers 
have been moved to 40 W. 40th st., 
New York 18, N. Y., it is announced. 





Predicts Increasing Use 
for Domestic Hog Bristle 


Although the U. S. hog bristle in- 
dustry, encouraged by wartime short- 
ages of imported bristle, is in its in- 
fancy, the quality 
of domestic bristle 
is good and the 
trade can be ex- 
pected to assume 
fair size with prop- 
er encouragement 
by the brush man- 
ufacturing indus- 
try, Isador A. Ru- 
bin, president, Ru- 
bico Brush Manu- 
facturers, Inc., re- 
cently told the Cal- 
ifornia council con- 
vention of the 
Painting and Deco- 
rating Contractors 
of America at Bakersfield, Calif. 

“Domestic bristle,” said Rubin, “is 
better than, and has the best qualities 
of bristle produced by either Europe or 
China. The only thing it lacks is the 
foreign label, and that may prove to be 
the difficulty in popularizing it.” The 
lengths of domestic bristle, according to 
the speaker, are best suited to the 
manufacture of fine varnishing, enamel- 
ing and Fitch artist brushes. 

The brush manufacturer predicted 
that the, postwar period will see a lack 
of long bristle from Russia and China. 


I. A. RUBIN 





PUMPS YOU CAN TRUST 





If you are a user of pumps FOR ANY PURPOSE 
you will welcome acquaintance with the 
modern, efficient and lasting “PUMPS 


by AURORA.” Built to highest 


standards in the belief that 
EVERY pumping job is 
IMPORTANT. =. ee 


suMP 
BILGE 
TRANSFER 
NON-CLOG 
CHEMICAL 
REFINERY 
DISTILLATION 
CIRCULATING 
PAPER STOCK 
BOILER FEED 
CLOSE-COUPLED 
CONDENSATE RETURN 


AyRon® 


pytirs 


PUMP COMPANY 
82 Loucks St., AURORA, ILLINOIS 
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DEEP WELL TURBINES 


BUILT 
by 
EXCLUSIVE 
PUMP 
MAKERS 


ELLAR DRAINERS 
WATER SYSTEMS 
MIXED FLOW 
SEWAGE 
BRINE 
HOUSE 
DAIRY 
FARM 
AND 
MANY 
OTHERS 











It’s SPEED You Want 





R:M 
HOISTS 


SAVE 
MINUTES, 
HOURS, 
DOLLARS! 


Fact! 40 f.p.m. with a 5 


h.p. motor—or 60 
f.p.m. with a 7% h.p. motor —that’s 
the rapid lifting speed you get with 
type “HW” R&M _ knocking pen 
hoists. They’re tested at 3000 Ibs.; 
rated at 2000 Ibs. Lift, 20 ft. Con- 
trol, either push button (illustrated), 
or pendent rope. Also made in 1200- 
lb. capacity for dressing floor use. 


GET THE FACTS. R & M electric hoists give you every- 
thing you want—speed, power, dependable braking, low main- 
tenance, and long service life. Types and sizes for every pack- 
ing plant need. Send for Bulletin AB900. 


ROBBINS « MYERS, INC. 


HOIST & CRANE DIVISION, 





SPRINGFIELD, OHIO 
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OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 











Save “Hand-Power’”’ 

For Work 

Machines 
Can’t Do! 


Today some plants are still using 
expensive hand-labor to set up and 
close the cartons for their Lard and 
Shortening, when these operations 
could be done faster and more prof- 
itably by machines. This “hand- 
power” should be doing other work 
in the plant which cannot be done by 
machinery. 

If your cartoning is still being done 
by hand you will be interested in 
learning how PETERS economical 
machines have helped others make 
substantial reductions in packaging 
costs and increased their overall 
profit. These PETERS machines, 
which provide automatic or semi- 
automatic set-up and closing will re- 
lease many of your present personnel 
for other necessary work. 

A sample of each size carton you 
are now using will bring our recom- 
mendations promptly. Action on 
this matter now may save costly delay 


up 
cartons per min. One opera- 
tor. 





later as PETERS expects to make Fens i " 
deliveries in the same sequence or- MACHINE. Closes 35-40 car- 
ders are received. tons per min. No operator. 


PETERS MACHINERY CO. 


Chicago 40, Ill. 


4700 Ravenswood Ave. 














DIAMOND 
Self Cleaning 


olAMDNES 
HAMMERMILL 


A Heavy Duty, High 
Tonnage Unit 


Put this new DIAMOND 
Hammermill of advanced de- 
sign up against your toughest 
jobs—compare it with any 
other hammermill you have 
ever used—and we're willing 
to abide by your verdict. 





The DIAMOND “CONTINUOUS IMPACT” principle re- 
peatedly crushes material against the extra long corrugated 
anvil, assuring extremely fast and uniform reduction. The 
“SELF CLEANING” feature saves 2 or 3 hours’ time if for any 
reason there is a power stoppage with feed continuing. Many 
other advanced features make it a worthy partner to the DIA- 
MOND HOG. Write for Bulletin No. D-44-L. 


DIAMOND IRON WORKS, INC. 


AND THE MAHR MANUFACTURING CO. DIVISIO 
MINNEAPOLIS 11, MINNESOTA 


1804 N. SECOND ST. 











EARLY & MOOR, INC. 


Sheep, Hog and Beef Casings 


BOSTON 13, MASS. 
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APRIL INSPECTED OUTPUT DOWN 400,000,000 LBS.; 
LAST WEEK'S PRODUCTION INCREASES SOMEWHAT 





Over 400,000,000 Ibs. less meat was 
produced in federally inspected plants 
during April than in the same month 
last year, according to the monthly 
analysis of the livestock and meat sit- 
gation by the American Meat Institute. 
The Institute said that compared with 
March, 1945, production of beef was off 
19 per cent and veal output was 18 per 
cent lower. Both pork and lamb pro- 
duction were 13 per cent smaller than 
in the preceding month. 

Compared with April, 1944, last 
month’s production of inspected pork 
at about 435,000,000 lbs. showed a 48 
per cent decline, 14 per cent less veal 
was produced, beef output was about 
the same and lamb and mutton output 
were 10 per cent higher in April than 
a year earlier. 

The Institute said that approximate- 
ly 1,600,000,000 Ibs. less beef, pork, veal 
and lamb was turned out in January, 
February, March and April than in the 
corresponding four months in 1944. Dur- 
ing the same 1945 period, 13,600,000 
fewer hogs were marketed; however, 
415,000 more cattle, 25,000 more calves 
and 550,000 more sheep were marketed 
than in the corresponding 1944 period. 

Reports from some markets this week 
indicated that federally inspected 
slaughter for the week ended May 5 
may show an increase as a result of 
the diversion of livestock back to inter- 
state plants under Control Order 1. 


According to the War Meat Board, 
meat production in federally inspected 
plants increased moderately during the 
week ended April 28, reflecting some 
further pickup in hog slaughter. Total 
meat output of federally inspected es- 
tablishments was estimated at 253,000,- 
000 Ibs. against 249,000,000 lbs. for the 
preceding week and 348,000,000 Ibs. in 
the same week a year earlier. 

‘The table below shows federally in- 
spected meat production in recent weeks 
compared with the same time last year: 
WEEK ENDED 1943-44 





Estimated cattle slaughter under fed- 
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eral inspection for the week ended April 
28, according to the War Meat Board, 
was 225,000 head. This compares with 
228,000 head slaughtered in both the 
preceding week and the corresponding 
week of 1944. Production of inspected 
beef in the week ended April 28 totaled 
114,000,000 lbs., down 2,000,000 Ibs. 
from the preceding week and 6,000,000 
Ibs. under a year earlier. 


Inspected calf slaughter for the week 
ended April 28 was estimated at 119,000 
head. This was 8,000 more than in the 
preceding week, but 10,000 fewer than 
in the corresponding week last year. 
Indicated output of veal from last 
week’s slaughter amounted to 10,000,000 
lbs. against 9,000,000 ibs. a week ear- 
lier and 12,000,000 lbs. in 1944. 


The number of sheep and lamb slaugh- 
tered under federal inspection during 
the week ended April 28 was estimated 
by the War Meat Board at 375,000 head. 
This was 9,000 more than in the pre- 
ceding week and 44,000 more than in 
1944. Indicated production of lamb and 
mutton for the week was 17,000,000 lbs., 
1,000,000 Ibs. more than in the preeed- 
ing week and 3,000,000 lbs. more than a 
year earlier. 

Last week’s slaughter of hogs under 
federal inspection was estimated at 
744,000 head. This was a gain of 23,000 
over the preceding week, but was 783,- 
000, or 51 per cent fewer than in the 
corresponding week last year. Pro- 
duction of pork (excluding lard) for the 
week ended April 28 was estimated at 
112,000,000 lbs., as against 108,000,000 
lbs. for the preceding week and 202,- 
000,000 lbs. for the corresponding week 
in 1944, 


MEAT CONSUMPTION’ 


Feb., Feb., 2mos., 2 mos., 
1945 1944 1945 1944 
Apparent consumption—Total—(thousands of 
pounds, dressed weight basis) 
Beef and 
Pon i oasece an 544,565 1,299,365 1,154,098 
BE) secce ** 451,085. 940,621 1,254,813 2,019,769 
Lamb an 
mutton 69,346 62,027 160,557 130,727 
Total? - +11,189,549 1,547,212 2,714,735 3,804,594 
Pork, ex 
, ees on. 274 732,888 951,706 1,583,714 
Lard® ...... 1,802 98,822 160,768 221,736 


Spt auasatie-er capita (pounds) 
4 and 


goeeccs 4.43 3.93 9.30 8.34 
Pork {carcass 

an | essee 3.23 6.79 8.98 14.59 

Lamb and 
mu -50 45 1.15 95 
ee 8.16 11.17 19.43 23.88 

Pork, excl. 
lard ....... 2.55 5.29 6.80 11.44 
Lard® ..... -23 71 1.15 1.60 


1Based on federally slaughter. Includes 
shipments to our armed forces but excludes lend- 
lease shipments. 
*Totals based on 
*Includes rendered pork fat. 


AoA hb 





vice president, Victor M. 


CHICAGO PROVISION STOCKS 


Stocks of meat at Chicago declined 
about one-third during April, the total 
for all meats on April 30 being 22,840,- 
306 Ibs. against 33,620,835 lbs. a month 
earlier. Total lard stocks on April 30 
were also somewhat smaller than on 
March 31. D. S. clear belly holdings 
declined about a million Ibs. during the 
month, while there was a sharp drop 
in D. S. fat back stocks from 7,209,185 
lbs. on March 81 to 2,274,564 lbs. on 
April 30. 

Stocks of other cut meats were re- 
duced about one-half from 7,831,651 Ibs. 
S March 31 to 3,866,889 Ibs. on April 

Stocks of meat and lard at Chicago 
on April 30, with comparisons, follows: 


“6 a Ae 
All bbl. pk. ‘ 7 Yet 
eee 982 1,260 1, 
P.S. lard (a) 390 998,172 14,556,502 
P.S. lard (b) 87,696 87,606  ........ 
Other lard....... 847,969 2,903,112 63,790,189 
Total lard....... 3,605,065 3,988,980 78,346,691 

D.8. cl. bellies 
pret) pase 1,500 62,000 7,671,000 
~~ — ose 
other) ....... 065 6,278,535 17,170,834 
Total D.S. cl 
SD. saesed ee 5,367,565 6,340,535 24,841,884 
Di Ge EE. odienecs i aeemnad . “emetemed 
D.8. fat backs... 2,274,564 7,200,185 6,235,767 
8.P. hams ...... 616,454 800,239 1,219,158 
8.P. skinned 
D steseoves 648,921 6,481,851 36,005,418 
8.P. bellies...... 3,456,145 4,335,608 19,946,778 
8.P. picnics, 8.P. 
Bost. shidrs.. 609,768 621,766 5,121,181 
Other cuts meats. 3,866,889 7,831,651 13,077,758 
Total all meats. .22,840,306 83,620,835 85,457,839 


(a) Made since Oct. 1, 1944. 
October 1, 1944. 


The above figures cover all meat and lard in 
storage in Chicago, including holdings owned by 
e OCC. 


(b) Made prior to 





MARCH MARGARINE TAX 








Taxes paid on oleomargarine during 
March, 1945, and 1944, as reported by 
the Bureau of Internal Revenue: 


Mar., 


Mar., 
1945 


Excise gt (including -~ 
special taxes)....... $355,745.38 $245,874.82 
pene tens of product on which tax was 

paid during March, 1945, and 1944: 


Mar., Mar., 

1945 1944 
Oleomargarine, colored. P 092,749 1,238,991 
Oleomargarine, uncolored . 48,133, 480 40,811,100 


OLIVE OIL GROUP ELECTS 


The Olive Oil Association of America, 
Inc., elected the following officers at a 
recent meeting for the ensuing year: 
Robert S. Delaphena, vice president, 
R. U. Delaphena & Co., Inc., president; 
Clifford T. Weihman, secretary-treas- 
urer, Smith-Weihman Co., Inc., first 
vice president; Alfred Schroeder, secre- 
tary-treasurer, Schroeder Bros., Inc., 
second vice president; Jose M. Calderon, 
Calderon & 
Co., secretary, and Albert N. Cory, 
president of Albert N. Cory, Inc., treas- 
urer. 
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MORE 





CAPACITY 


FOR 


PRODUCTION with NIAGARA 
“No Frost” METHOD 


@ You obtain increased productive capacity 
without adding to refrigeration compressor 
equipment... by installing the NIAGARA 
“No-Frost” Method of refrigeration for pre- 
cooling, chilling, freezing or holding storage 
... for instance, all meat products, the freez- 
ing of foods, the hardening of ice cream. 

You cool to any temperature required 
with spray type fan coolers... using 
NIAGARA “No-Frost” LIQUID. 

There is no frosting or de-frosting trouble. 
NIAGARA “No-Frost” LIQUID is main- 
tained automatically in correct proportions. 
By preventing frosting of coils, you gain the 
constant use at full capacity of your 
equipment. Old systems lose this full 
capacity the first hour ice starts to form 
upon coils. 

Experience with the NIAGARA “No- 
Frost” METHOD proves that savings in 
power pay for the equipment. Gains in 
capacity increase plant production 
earnings. 


Write for Bulletin 83 


NIAGARA BLOWER COMPANY 


Over 30 Years of Service in Industrial Air Engineering 
Dept. NP-55, 6 E. 45th St., New York 17, N. Y. 
Field Engineering Offices in Principal Cities 


INDUSTRIAL COOLING 4@ PX HEATING @ DRYING 


NIAGARA 


HUMIDIFYING e AIR ENGINEERING EQUIPMENT 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


¢+Carcass Beef 
Week ended 
May 3, 1945 
per lb 
Steer, hfr., choice, all wts....... 20% 
Steer, bfr., good, all wts........ 19% 
Steer, hfr., com., all wts........ 17% 
Steer, hfr., utility, all wts...... 15% 
Cow, com. & gd., all wts..... --17% 


Hindquarters, choice ... 
Forequarters, choice . 













Cow hdq., commercial 19 
Cow foreq.. commercial.......... 16% 
Cuts 

Steer, hfr., sh. loin, choice....... 32 

Steer, hfr., sh. loin, good....... -380 

Steer, hfr., sh. loin, com......... 25% 
Steer, hfr., sh. loin, util........ 22% 
Cow, sh. loin, com.........+--+++ 25% 
Cow, sh. loin, util.............. 22% 
Steer, hfr., round, choice........ 2216 
Steer, hfr., round, good.......... 21% 
Steer, hfr., rd., commercial...... 19 

Steer, hfr., rd., utility........... 16% 
Steer, hfr., loin, choice.......... 29% 
Steer, hfr., loin, good........ --28 

Steer, bfr., loin, commercial. 23% 
Cow, loin, ‘commercial 23% 
Cow, loin, utility... -20 

Cow round, commerc 19 

Cow round, utility... 16% 
Steer, hfr., rib, choice........... 24% 
Steer, hfr., rib, good............ 23 

Steer, hfr., rib, commercial...... 21% 
Steer, hfr., rib, wtility.......... 18% 
Cow rib, commercial............ 21% 
Cow rib, utility.......ccccssssees 18% 
Steer, hfr., sir., choice.......... 27% 
Steer, hfr., sir., GO0d.....-..+s00 26 

Steer, hfr., sir., com.......-..+. 21% 
Steer, hfr., cow flank........... 138% 
Cow, sirloin, commercial........ 21% 
Cow, sirloin, util.............+. 18% 
Steer, hfr., flank steak.......... 23% 
Cow, flank steak............-+4. 23% 
Steer, hfr., reg. chk., choice..... 20% 
Steer, hfr., reg. chk., good....... 19 

Steer, hfr., reg. chk., com...... 17% 
Steer, hfr., reg. chk., "atility weed 15% 
Cow, reg. ‘chk., commercial .6een 17% 
Cow, reg. chuck, GERD ccccccces 15% 
Steer, hfr., c. c. chk., ae 
Steer, hfr., c. c. chk., gd.... -17 

Steer, hfr., c. ¢. chk., com.. -16% 
Steer, hfr., c. c. chk., utility -14% 


Steer, hfr., foreshank. ee 12% 
Cow foreshank se atindes -12% 
Steer, hfr., brisket, choice....... 17 
Steer, hfr., brisket, good........ 17 
Steer, hfr., brisket, com......... 15 
Steer, hfr., brisket utility....... 15 
Cow, brisket, commercial........ 15 
Cow, brisket, utility............. 15 
Steer, hfr. back, choice.......... 21% 
Steer, hfr. back, good........... 20 
Cow back, commercial........... 18% 
Cow back, utility............... 16% 
Steer, hfr. arm chuck, choice....19 
Steer, hfr. arm chuck, good...... 18 
Cow arm chuck, commercial..... 17 
Cow arm chuck, yy eheesesee 15% 
Steer, hfr. sh. pL, fo @ Bie cccce 14% 
Steer, hfr. sh. pl., oo & util. .13 
Cow short plate, commercial..... 13 
Cow short plate, utility......... 18 


tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c 
per cwt. for local del. 


tVeal—Hide on 
CHOLES CRFCRES .ccccccccccccccces 20% 
Good CATCABB .....-6eceeeeeeeees 19% 


Choice saddles .......sseeececes 22% 


tVeal prices include i ad- 
dition for Zone 5, 25c ewt. for 
double wrapping and 25e pe oar ewt. for 
delivery. 


*Beef Products 
BeMIMS ccccccccccccescccecccccece 7™% 
Hearts, cap off..........-.se-005 15% 
Tongues, fresh or froz........... 22% 
Tongues, can., fr. or froz........ 16% 
Sweetbreads .......cscccccccsses 23% 
Ox-tails, under % Brcveccccscces 8% 
SHEOE, GONE ccocccceccccoceces 4% 
DHENO, GOES cccmcccccccccsceses 8% 
Livers, unblemished ............ 23% 
Kidneys .......+. eencdoececdosss 114% 

*Veal Products 


BEBIMD cccccccccccccccccccccese 
Calf Livers, Type A.. 
Sweetbreads, Type A 


*Prices carlot and loess basis. For 
lots under 500 Ibs. add $0.625. For 
packing in nipping containers, add 

r cwt.; container (sweet- 
reads, tz. & cutlets only) $2.00. 
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~ 
**Lamb 
Gestion PED ccncsdpesesicun 
«PPT eee + 
} ne A fee 21% 
Choice hindsaddle ............ 2 
Good hindsaddle ............, 2% 
Cheese TEFOS ccccccccccccccced 218 
RON GORD ccccccccésccescaun 80 
Lamb tongues, Type A........ My 
**Mutton 
Chalice GREED 006650 cccccecvcel 
Good sheep 4 
Choice saddles 15a 
Good saddles ar 
Choice fores .. K 
Good fores a 
Mutton legs, choice. . ie 
Mutton loins, choice........., 1 


Zone 5 and include 10c for 


**Quot. on lamb and mutton are fe 
ette, plus 25c per cwt. for oa 


*Fresh Pork and Pork Produg 


ys 
Livers, unblemished ....... 
BOGIRD cccccccccccccecccess 
BD ccccccccccccocscceces 


Tidbits, hind feet............. - 


*Prices carlot and loose basis, 


WHOLESALE SMOKED 
MEATS 


Fancy regular hams, 14/18 Ibs., 
parchment paper ..........ssss 
Fancy skinned py 14/18 Ibs., 
parchment paper .........+..e 3B 
veg trim, brisket off, pees 
8 Ib. down, wrap. 
Square cut seedless bacon, 8 b. 
Gowen, WEAR. 002ccgeccecestaun By 
No. 1 beef sets, smoked 
Insides, C Grade...........++. 
Outsides, C Grade..........«« 
Knuckles, C Grade...........¢ 
Quotations on pork items ar 
loose, wrapped, fob. Chicago, sub 
ject to OPA quantity differentials. 





*VINEGAR PICKLED 


PRODUCTS 
Pork feet, 200-Ib. bbl.........+ $19.50 
Regular tripe, 200-Ib. bbl...... 27.0 
Honey, tripe, 200-lb. bbl....... 31.0 


*BARRELED PORK AND 


BEEF 

Clear fat back pork: 

70- 80 pieces........sccccsed $23.0 

80-100 mpeeee beveceessean 3.0 

100-125 pieces............+9 Be 
Clear plate pork, 25-35 pieces.. 2.0 
Brisket pork ..........ssese+8 . 2B 
Plate beef, 200 Ib. bbis......-- 31.80 


Ex. plate beef, 200 Ib. bbis.... 33.0 


*Quot. on pork items are for les 
than 5,000 Ib. lots and include al 
permitted add., except boxing as 
loc. del. 


SAUSAGE MATERIALS 
Carlot basis, Chgo. zone, loose basis 
Reg. pork trim. (50% fat)...+--I8 
Sp. lean pork trim. 85%...-- e 
Ex. lean pork trim. 95%.. 
Pork cheek meat.......- 
Pork livers, unblemished. 
Boneless bull meat... 
Boneless chucks ... 
Shank meat ..... 
Beef trimmings .. 
Dressed canners ... ‘ 
Dressed cutter cows. ....-++-++* 
Dressed bologna bulls. ....---+- 3 
Pork tomgue® .....e.0--+0e0000"* 
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DRY SAUSAGE 


Cerrelat, ch., in hog bungs...... 58 
Thuringel «----+eeeeeeeccereeeee = 
ents See 
plsteiMeT «+. + eceesecesesececees 41 
B. C. colemt., — ceccccccccccccecs 54 











items are 
Chica; sub- 
ifferen 











{DOMESTIC SAUSAGE 


(Quotations cover Type 2) 













Pork sausage, hog casings......- 29% 
Pork sausage, bulk.......-+--+++ 26% 
prankfurts, in sheep casings..... 28% 
frankfurts, in hog casings......- 25% 
1 a, natural, casings.......- 23% 
Bologna, artificial, casings......-. 22% 
Liver saus., fr., beef casings... -21% 
er saus., fr., hog casings.... -22% 
Smkd. liver saus. ., hog bungs -24% 
Head cheese .....++---++-- -20 
New Eng., natural, casing -B8% 
Minced lunch., natural, casin; ~-25% 
Tongue and Sadavecchb.oiwesns 29 
Blood SAUSAGE ..--.--eeeeeeeeees 24 
BOUSE «-- eee eres ence eeeeeeeeeeee 20 
ran o GAUBAZE 2. ccccccccccccces 28% 


“yPrices based on zone 5, plus $1.50 
ewt. for sales to retailers and 
eyors of meals where no loc. del. 
made. Prices include boxing or 
packaging costs. 


CURING MATERIALS 
Cc 
— of os (Chgo. w’hse) 


425-Ib. bbis., rte -$ 8.75 
salt ter, n. ton, f.o 3 
Db. refined gran......++++++ 8.60 
Small crystals ......-eeseeee 12.00 
Medium crystals .........+++. 13.00 
Large crystals .........++.+- 14.00 
Pure rfd. gran. nitrate of soda. 4.00 
Pure rfd. powdered nitrate of 
i 6eesceeucceteheceesss unquoted 
Salt, in min. car of 80,000 Ibs. 
only, f.o.b. .» per ton: 
Granulated, kiln dried........ 9.70 
Medium, kiln dried.......... 12.70 
Rock, bulk, 40 ton cars...... 8.80 


w, 96 basis, f.o.b. 
New Orleans 
Standard gran., f.o.b. 





GTB) ccccccccccccccccccvce 
7 — ome, os 
f.o eserve, La 
Dextrose, in car lots, per cwt., 
GEREGEM) cccccccccccccccecece 
im paper bags.........ssseees 


SPICES 
(Basis Chgo., orig. bbls. bags, bales.) 
Whole Ground 
28 










a prime ....... Ftd 
wineddane ess 81 
am Ae Seenendaua 41 
BEER cccccdwccose 41 
Cloves, Amboyna...... 40 46 
MEE cccsccseccs 27 
Ginger, Jam., unbl. 83 
Mace, fcy. Banda... 1.19 
East ay fes .......-. 1.10 
E. Blend... 85 
Mestera 2 flour, 34 
Mt M ccvesecsoeccce 22 
Bast Indies ......... 50 61 
Nutmeg, fey. Banda. 55 63 
BE. & W. I. Blend. 53 
Paprika, Spanish 55 
Pepper, Cayenne 35 
ed No. 1.... 38 
*Black Malabar. ioe 15 

*Black Lampong..... 12 13% 

Pepper, wh. Sing.,.... 
TN ésbnése0se.0-00 
BOGREED cccccccccece 15% 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices sar? to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 
pack 


1% in., 180 pack...... 17 @20 
Domestic rounds, over 
1% in., 140 pack...... 35 @38 
Export rounds, wide, 
over 1 EM ccccccccees 45 @48 
Export rounds, medium, 
1% to 1% in.........- 30 
Export rounds, narrow, 
1% in. under......... 30 @35 
No. 1 weasands......... 
No, 2 weasands.......... 4 
No. 1 DUMB... .cccccsccs 16 @18 
No. 2 Dumgs......-+---0- 10 @12 
Middle sewing, 1%@ 
Micccenessocencsense 50 @60 
Miadies, select, wide, 
2@2M% im. ...eeeveeees 6 @85 
Middies, select, extra, 
2% @2% im. .......--- 9 @1.10 
Middles, select, extra, 
2% in. UP. .+-ee-...1.250@1.40 
Dried or salted bladders, 
per piec 
12-15 in. wide, Sere 7™%@ 9 
10-12-in. wide, Beaccece 4%@ 6 
8-10 in. wide, flat...... 2%@ 3 
6- 8 in. wide, flat...... 2@2 
Hog casings: 
 ~4 narrow, 29 mm. & 
pececcessecoescceccs 2.25@2.40 
Narrow mediums, 29@32 
Seecsccccceesecece 2.25@2.40 


Medium, 82@35 mm..... 1.90@2.10 
English, medium, 35@38 


eee eeeseeeereeeee 


Export bungs .......-.-- 
Large prime bungs...... 18 20 
Medium prime bungs....11 12 
Small prime bungs....... 

Middles, per set......... 21 


SEEDS AND HERBS 


Ground 

Whole for Saus. 

Caraway seed ......+- 1.00 1.15 
Cominos seed ........- 23 26 
Mustard *4., fey. yel.. 25 se 
American .......... 15 oe 
a ny "Chilean dence 45 52 
Oregano ...-ssceeeeees 13 16 

OLEOMARGARINE 

White domestic, vegetable....... 19 

White animal fat...........-++. 16% 

Water churned pastry..........- 18% 
Milk churned pastry..........++- 18 

Vegetable type .....-+-.++. Unquoted 


VEGETABLE OILS 
White, deodorized, summer oil 


in tank cars, del’d Chicago... 
Yellow, deodorized, 

terized oil, 

Chicago 
Raw soap stocks: 

Cents per lb. del’d in tank cars. 
Cottonseed foots, basis 50% T.F.A. 


14.55 
salad or win- 
in tank cars, del’d 





Midwest and West Coast....... 31% 
% 
-3% 
% 
basis 50% T.F.A. 

iiawest a and West Coast........ a% 
AE POA PAIRS % 

Seybenn oils, in tanks, f.o.b. 
lis, Midwest ........++-++-- 11% 
Corn oil, in tanks, f.o.b. mills. ..12% 
Manufacturer to jobber prices, f.o.b. 

















CELLOPHANE 
GREASEPROOF PARCHMENT 
BACON PAK 


PREFERRED 
> PACKAGING 


LARD PAK 





DANIELS MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


CREATORS 


DESIGNERS - 


MULTICOLOR PRINTERS 
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THERE afe two specific reasons 
why you should select Montgom- 
ery Elevators for your plant. First, 
you will find that initial cost is generally lower. 
Second, you will find — as scores of other Packers 
have found — that Montgomery Elevators will 
provide greater operating efficiency. Only Mont- 
gomery offers you this two-fold economy. 


Best proof of Montgomery Elevator performance 
is our continuously growing list of customers in 
the packing industry and the fact that our first 
customer, way back in 1913, is still one of our best. 
We have made over 200 installations for this one 
customer, one of the world’s leading packing com- 
panies, during this 30 year period. 


If you are planning a specific project, Montgomery 
Elevator Company invites you to take advantage 
of the wealth of experience gained in meeting the 
exact requirements of scores of Packers. Write 
Dept. N-17. 


MONTGOMERY. 





Ht COMPANY 


HOME OFFICE © MOLINE, ILLINOIS 














i Branch Offices and Agents in Principal Cities * 








eS i 
oe we 














New Mexico’s newest 
locker plant (600 lock- 
ers) opened recently in 
Silver City, the entire 
building completely in- 
sulated with Zonolite. In 
selecting Zonolite, Alvin 
E. Franks, owner, drove 
through Illinois, Iowa, 
Nebraska and Colorado 
comparing building 
time, efficiency, and costs 
in scores of locker plant 
installations. Every one 
whom he contacted us- 
ing Zonolite was pleased 
with the results. In four 
months he has handled 
70,000 Ibs. of food, most 
of it meat. The power 
cost for the 420 lockers 
already in use has been 
very reasonable. 
Floors and vapor- 
sealed sidewalls are 
constructed with pre- 


MAIL 
COUPON FOR 





cast concrete slabs made with 
Zonolite Concrete Aggregate 
instead of sand. In addition 
Zonolite Granular Fill is used 
in the sidewalls and ceiling. 
The roof is overlaid with 11% 
inches of Zonolite Insulating 
Concrete. Construction was ac- 
complished at impressive sav- 


ings in time and money. 


FREE COLD STORAGE MANUAL 


You can profit in many ways by using Zonolite. Get the 
complete story by sending for big 60-page, profusely illus- 
trated Cold Storage Manual. 
Just mail the coupon NOW. 











UNIVERSAL ZONOLITE INSULATION 


COMPANY, Dept. 000 


135 S. La Salle St., Chicago 3, ill. 





MARKET PRICES. Aco Yong 


DRESSED BEEF CARCASSES 


City Dressed 
Steer, heifer, choice............. 22 
Oe, GE, Ms nt dnasecn cess 21 
Steer, heifer, commercial....... 19 
Steer, heifer, utility............. 17 
COW, COUMMRORCERE bc ccc ccaccceses 19 


The above quotations do not include 
charges for koshering but do include 
0c per ewt. for delivery. 


KOSHER BEEF CUTS 





Steer, bfr., tri., choice.......... 21% 
OUR, Ts Chg DNR or cicépececs 201% 
Steer, hfr., tri., commercial... ..19%4 
Steer, hfr., tri., utility.......... 
Steer, hfr., reg. chk., choice... 
Steer, hfr., reg. chk., good......22% 
Steer, hfr., reg. chk., commercial.21\4 
Steer, hfr., reg. chk., utility..... 1844 


Above quot. include permitted add. 
for Zone 9, plus $1.50 per ewt. for 
koshering plus 50c per cwt. for loc. 
del. 


Steer, hfr., rib, choice.......... 251% 
Steer, hfr., rib, good............ 24% 
Steer, hfr., rib, commercial......22% 
Steer, hfr., rib, utility........... 20 
Steer, hfr., loin, choice..........31 
Steer, hfr., loin, good...........29% 
Steer, hfr., loin, commercial... .. 24% 
Steer, hfr., loin, utility......... -21% 
Above prices are for Zone 9, plus 


50c per ewt. for del. Add. for kosh. 
cuts, where permitted, are not in- 
cluded in prices. 


*FRESH PORK CUTS 












Western 
Pork loins, fresh, 12 Ibs. dn.....25 
Shoulders, regular ............ 22 
Butts, regular 3/8 lbs.......-....26% 
Hams, regular, under 14 Ibs..... 23% 
Hams, skinned fresh, under 
PP Mle “ccendesestasdsdecesesos 25% 
Picnics, fresh, bone in.......... 22 
Pork trimmings, ex. lean........ 32 
Pork trimmings, regular......... 1914 
Spareribs, medium .............. 15% 
City 
Pork loins, fr., 10/12 lIbs........ 2614 
Shoulders, regular ..... 2344 
Butts, boneless, C. T....... 
Hams, regular, under 14 Ibs 3% 
Hams, sknd., under 14 Ibs.. 5% 
Pientes, bene im. .....2.2. 3% 
Pork trim., ex. lean. 
Pork trim., regular 19% 
Spareribs, medium .. 16% 
Boston butts, 3/8 Ibs............2 8 
re 


*COOKED HAMS 


Cooked hams, skin on, fatted, 
GES 6 645 000.5450 600090400006 43 

Cooked hams, skinless, fatted, 
8/down 


*SMOKED MEATS 


Reg. hams, under 14 Ibs.. oo 
Reg. hams, 14/18 Ibs..... onan my 
Reg. hams, over 18 Ibs.......... 
Skd. hams, under 14 Ibs.... 

Skd. hams, 14/18 Ibs........... 
Skd. hams, over 18 Ibs........_. 
Picnics, bone in....... ‘ 
Bacon, west., 8/12 Ibs.......... 
Bacon, city, 8/12 Ibs 
Beef tongue, light............. 
Beef tongue, heavy............, 
*Quotations on pork items are for 
less than 5,000 Ib. lots and include 
all permitted additions. 


DRESSED HOGS 





Hogs, gd. & ch., hd. on, If. fat ip, 
May 2, under 80 Ibs.... +++0+ SOL 
81 to 9% : 215 
BOD OD. BOP B66 cv ccccescein 20.31 
239 to 208 Ms........60.c00e 19.91 
137 to 153 19.64 
154 to 171 19.56 
S78 te 308 Mbe. ...0.+.6-0c0e 19.7 





*DRESSED VEAL 
Hide off 


Choice, 50@275 Ibs 
Good, 50@275 lbs......... 
Commercial, 50@275 Ibs. . 
Utility, 50@275 Ibs 





*Quot. are for zone 9 and incl} 
50e for del. An additional Y%e pe 


ewt. permitted if wrapped in sto. 
inette. 
DRESSED SHEEP AND 
LAMBS 


Lamb, choice 
Lamb, good 

Lamb, commercial 
Mutton, good & choic 
Mutton, utility & cull. 






Beigie's 


Quotations are for zone 9. 


FANCY MEATS 
Tongues, Type A...........++0..2% 
Sweetbreads, beef, Type A....... ay 
Sweetbreads, veal, Type A....... 414 
Beef kidneys ..........--sseeceedh 
Lamb fries, per lb...............20% 
Livers, beef, Type A...cscessen 4 
Oxtails, under % Ib............ 9% 


Prices L. c. 1. and loose basis for 
zone 9. For lots under 500 Ibs. add 


$0.625. 

BUTCHERS’ FAT 
Se Ge. accvccscsdbant $3.25 per ewt. 
BG ENE cécccestodeds 4.25 per ewt. 
Se GUE  weccuesaneke 4.75 per ewt. 
BGEEO GUNS oc cccscess 4.75 per ewt. 





CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago for the week ended 
April 28, 1945, were reported as follows: 


Week Previous Year 

April 28 week ago 
Cured meats, pounds................ 28,306,000 34,134,000 29,477,080 
Fresh meats, pounds................ 52,830,000 53,438,000 40,571,008 
Re MD. obebddesssoccenenseeed 4,551,000 4,791,000 9,621,000 





GET HIGHEST PRICES ALLOWED 


WITH NEVERFAIL 3-DAY HAM CURE 


Today your customers demand the best. 
NEVERFAIL 3-Day Ham Cure enables 
you to turn out a supremely good prod- 
uct ... a ham that readily commands 


mec 














‘ woe------------------5 the highest price you are permitted to 
1 

“ i Universal Zonolite Insulation Company ; ask. Only NEVERFAIL 3-Day Ham 

‘ : ; Dept. 0000, 135 S. La Salle St., Chicago 3, Tl. H Cure gives you that fragrant, aromatic, 

; Please mail us your FREE manual on Zonolite Cold Storage Insulation. ' pre-seasoned goodness. Write us! 

: ; Name ...+0..sceeeeeees piechdesewawaaaCedesecdes Weedeeceseuteee — 

‘ : 8 errr rye ww ebesovscaseccconreepcesee 0600 6éeoeeees ° ; : 

’ . . 

OR i ee cae. cas usseucacbacsaacic || SYR ee a | Be 

: H Gc ecsccccnceccvevccccccccececscccccc ce cMMNs cvccesesscceesioce ; 6819-27 SOUTH ASHLAND AVENUE © CHICAG 16. HL 
PSE YOUR LOCAL LUMBER AND BUILDING MATERIAL DEALER | 

jn Page 46 The National Provisioner—May 5, 1948 
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ose basis for 
500 Ibs. add 
FAT 

$3.25 per ewt. 
4.25 per ewt, 
4.75 per ewt. 
4.75 per ewt, 
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CHICAGO PROVISION MARKETS 





—_ 


CASH PRICES 


LOT TRADING ge BASIS, 


caRl CHICAGO 


F.0.B. CHICAGO OR 
BASIS 


THURSDAY, MAY 3, 1945 
REGULAR HAMS 


Fresh or Frozen S.P 

22% 221 
ees) ae at 
14 .....---- 22% 2214 
W168 .....--0- 21% ig 

BOILING HAMS 
Fresh or Frozen S.P. 
16-18 ...--+++- 21% ° 21% 
—er 20 20% 
+4 de ae 20% 
SKINNED HAMS 

Fresh or Frozen S.P. 
2414 
2414 
23% 
2314 
22% 
2214 

22 
2214 
22% 
22% 

PICNICS 

Fresh or Frozen 8.P. 
CO eo 20% 20% 
BB scccccees 20% 20% 
i dcecsees 20% 20% 
112 ......00. 2014 20% 
12-14 ......--- 201% 2014 


Short shank %4c over. 


BELLIES 
(Square Cut Seedless) 


Fresh or Frozen Cured 
. Seo 18 19 
B-20 ...cccces 17% 18% 
SOME ‘wt esvease 17% 18% 
BBE ccccceese 16 17 
SE castuegee 16 17 
Speier e 15% 16% 





FAT BACKS 
Green or Frozen Cured 
OF cncnasees 11 11 
PD crcsavtes 11 11 
BOER covcccces 11 11 
Be vcasecdgs 11% 11% 
_.. ree 11% 11% 
DEPED acvsceeas 12 12 
Se a scawodbis 12 12 
eee 2 12 
OTHER D.S. MEATS 
Fresh or 
Frozen Cured 
Regular Plates. .11%4 11% 
Clear Plates ....10% 10% 
Jowl Butts ..... 10% 10% 
Square Jowls . 1% 12% 





FUTURE PRICES 


MONDAY, APR. 30, THROUGH 
FRIDAY, MAY 4, 1945 


LARD 

DE was eccee sees No bids or offerings 
BEE scccccesccses No bids or offerings 
BE. ccc cc cccccce No bids or offerings 


WEEK’S LARD PRICES 


Prices of prime steam lard: 


P. 8S. Lard P.S. Lard Raw 
Tierces Loose Lea 
Apr. 30..... 13.80 12.80b 
May 1......13.80 12.80b 
May 2......13.80 12.80b 
May 3......13.80 12.80b 
es ee 13.80 12.80b 





Packers’ Wholesale Prices 


Refined lard tierces, f.o.b. 
Chicago C. L 
Kettle rend., tierce 
Chicago, C. L... 
a. kettle rend., 
f.0.b. Chicago 6. L 
Neutral, tierces, f.o.b 
Chicago Cc. L. 
Shortening, tierc 





tierces, 
eeececesece 15.05 





ST. LOUIS HOGS IN 
APRIL 


Receipts, weights and 
range of top prices for hogs 
at St. Louis National Stock 
Yards, Ill., for April, 1945, 
and 1944 as reported by H. L. 
Sparks and Co.: 


Apr., Apr., 
1945 1944 
Fetal receipts ..... 149,411 311,514 
Av. wts., Ibs...... 243 223 
Top prices 
a $14.70 $14.15 
SN? ttciatwas 14.70 13.70 
Average cost 14.64 13.37 


The National 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per 
a basis ex-vessel Atlantic 


Blood, *aried, 16% per unit..... 

Unground, ‘fish scrap, dried, 
11% ammonia, 16% Ors 
f.o.b. fish factory........ 

Fish meal, a 114% —_ 
monia, 10% B. L., ¢.i.f. 


spot 
May shipment ..........+..++. 
Fish scrap a, 7% am- 
monia, 3% i. f.o.b. 
fish factories eeecceceoces 4.00 
Soda nitrate, per net ton, bulk, 


5 & 10¢ 


ex-vessel Atlantic and Gulf 
DOD n00 ccsunepessvecéoncess .00 
in 200-Ib. BBcccscccessccee 82.40 
in 100-Ib. bags...........-.-. 33.00 
Fertilizer tankage, ground, 10% 
ammonia, 10% B. P. L., 
DUE céondeved baccesesess 4.25 & 10¢ 
Feeding tankage, in es 10- 
12% ammonia, 15% B. P. L., 
SEE isensvbasndbsascbacanes 5.53 
Phosphates 
Bone meal, steam, 3 and 


bags, per ton, f.0.b. works. 5 542.00 
Bone meal, raw, 44%4% and 50%, 


in bags, per ton, f.o.b. a. 40.00 
Superphosphate, bulk, 
Baltimore, 19% per hos ag ecee -65 
Dry Rendered Tankage 
45/50% protein, unground..... $ 1.25 


EASTERN FERTILIZER 
MARKETS 


New York, May 2, 1945 
Trading was on a limited 
scale the past week due to 
lack of offerings and a num- 
ber of cars of cracklings were 
sold at the ceiling price of 
$1.25 f.o.b. shipping points. 
No wet rendered tankage 
or blood was offered altho the 
demand is still very keen. 
The fertilizer season is draw- 
ing to a close in some areas. 
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Deus your material-handling problem have you “hooked”? 
—lIs it causing you to waste valuable time, money and man- 
power moving cartons, cases, bags and boxes between floors? 


A Rapids-Standard Floorveyor is your answer! It will ease 
the strain upon overloaded and inaccessible freight elevators. 
It can even be installed in stairways without seriously interfer- 
ing with foot traffic! 


The Floorveyor is shipped to you as a standard unit in any 
specified length up to 30’, with standard belt widths of 10”, 
12” or 16”. It comes to you ready to install and place into 
immediate operation . operating on available electric cur- 
rents, including regular lighting circuits. 


Hundreds of satisfied users are our testimonial of its efficiency. 
Get off the “hook” of between-floor handling headaches! Write 
for detailed information today! 








STEEL FORGED CASTERS -- ree oy e at rae - 


a : 
se Rapids- Standard Lo.,/ne. 


POWER BOOSTERS 











Sales Div.—321 Peoples Nat’l Bk. Bldg., Grand Rapids 2, Mich. 


Page 47 








7 


< 





wa 


























































SS Es sae 


<= 








~ BY-PRODUCTIS—FATS—OILS * 








TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOWS AND GREASES.—Lim- 
ited trading at ceiling levels, with de- 
mand far outstripping available sup- 
plies, continued to characterize the sit- 
uation in the tallow and grease market 
this week. Grease output remains on a 
restricted scale on account of the re- 
duced level of hog slaughter, and no 
prospect is seen for an early improve- 
ment in the tight tallow situation. The 
guif separating supply and demand 
factors is emphasized by the recent re- 
duction in allocations of inedible tallow 
and greases to soap manufacturers. This 
move brought about the withdrawal of 
some buyers who had already acquired 
their permitted supplies, but demand 
remains active and easily adequate to 
absorb the limited offerings. Although 
trade sources are expecting a possible 
increase in imports of Argentine tallow, 
it is doubted that the action, if it ma- 
terializes, will have any pronounced ef- 
fect on market conditions. 

Trading reported this week included 
choice white grease at 8%c; B-white 
grease at 8c; yellow grease, 8%c; 
choice tallow, 8%c; prime tallow, 8%c; 
fancy tallow at 8%c, and special tallow 
at 8\4¢, all f.o.b. shipping points. 

NEATSFOOT OIL. — The extremely 
tight position of neatsfoot oil is encour- 
aging the demand for substitutes. The 
volume of domestic oils moving for pro- 
duction remains very light. 

STEARINE.—The quotation on prime 
oleo stearine continues at the ceiling 
level of 10.61c, with no indication of 
trading developing in this market. Yel- 
low grease stearine is quoted at 8:50c, 
also the ceiling figure. 

OLEO OIL.—The ceiling quotations 
on extra and prime oleo oil, at 13.04c 
and 12.75c, respectively, continue to 
rule in this section of the market, which 
remained quiet again this week. 

GREASE OIL.—A moderate to light 
movement continues in grease oil. No. 1 
oil is quoted at 14c; prime burning, 
15%c, and acidless tallow oil, 13%c. 


Trade in vegetable oils this week has 
been marked by minor activity in a few 
small fill-in lots and many food process- 
ing plants which require these oils are 
said to be closing due to their inability 
to obtain even quota quantities. It is 
reported that Argentine sunflower oil 
is plentiful and trade circles in the East 
are hoping it will be possible to work 
out some exchange basis for the oil; 
current Buenos Aires quotations are 
8% @9c per lb., whereas the American 
market price is only 8%c. 

The visible supply of cottonseed oil 
as of April 1, according to New York 
Produce Exchange figures, included 
1,776,500 bbls. against 1,966,400 bbls. on 
March 1 and 1,504,600 bbls. on April 1, 
1944. Refined oil stocks, together with 
crude oil stocks and visible seed stocks, 
computed on the basis of refined oil, 
were included in the figure. 


The New York cottonseed oil futures 
market continued inactive this week, 
closing unchanged on Monday and Tues- 
day. Wednesday’s futures quotations 
also held steady in all positions except 
July, where a 9-point rise brought the 
closing level to 14.31c. 

SOYBEAN OIL.—No new develop- 
ments affecting the soybean market 
were reported this week. Refined, un- 
bleached, undeodorized oil was quoted 
at 12.69c, f.o.b. Decatur, and crude in 
tankears, 11.75c, same basis. 

OLIVE OIL.—The preliminary esti- 
mate for the 1944-45 production of edi- 
ble olive oil in Spain is 242,000 short 
tons, compared with a revised estimate 
last year of 440,000 tons in 1943-44. 
With Spain’s annual requirements set 
at 330,000 tons, it appears doubtful that 
further amounts of the product will be 
exported to the U. S. 


COTTONSEED OIL.— Spot bleach- 
able prime yellow cottonseed oil held 
at 14.31¢ nominal, and crude maintained 
its position at ceiling levels—Southeast, 
12%c; Valley, 125sc, and Texas, 12%c 
per lb. 








FAT STOCKS GOING LOWER; 
URGE AID FOR RENDERERS 











“Stocks of inedible tallow and grease 
will probably hit an all-time low on 
July 1, and we cannot count on addi- 
tional supplies: from the South Pacific 
this year,” E. O. Pollock, director of 
the midwest Office of Supply, War Food 
Administration, declared this week in 
pointing out the importance of the ren- 
dering industry to the war effort. 
Pollock said that all midwestern WFA 
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district representatives have been asked 
to consider fully the labor and draft 
deferment needs of the rendering indus- 
try in their contacts with other govern- 
ment agenties. 

Pollock stated that 55 per cent of the 
nation’s production of inedible fats and 
tallows comes from renderers and half 
of this amount is produced from dead 
animals. 


Food Fights for Freedom! Produce, 
conserve, share and play square with it. 


BY-PRODUCTS MARKETS © 

Offerings were lacking this week 
the by-products markets, with onh 
few scattered sales reported day to @& 
at ceiling levels. Dried blood and tg; 
age, in good demand, were readily g 
able at ceiling prices. 


Blood 


Unground, loose 


Digester Feed Tankage Materials 


Unground, per unit ammo...................$58 
Eéquié stick, tamk care...........:000ccanmn 2.6 


Carlota, 
Der tos 
65% digester tankage, bulk............... $76.38 
60% digester tankage, bulk............... 7a 


55% digester tankage, bulk............... 65.68 
50% digester tankage, bulk................ OB 


45% digester tankage, bulk............... He 
50% meat, bone meal scraps, bulk......... 70.0 
ee og EE re : 
Special steam bone-meal............. 50.00@55.0 





+Based on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 8 & SO........c..ce0- 35.00@36.0 
Steam, ground, 2 & 26............... 35.00@36.0 

Fertilizer Materials 

Per ton 

High grade tankage, ground 
10@11% ammonia ............... $ 3.85@ 4.0 

Bone tankage, unground, per ton.... 30.00@31.0 
CED 4 90'c000s bbe becawesccesees 4.25@ 4.50 


Dry Rendered Tankage 





Per unit 

Hard pressed and expeller unground 
oe eee $1.3 
be Te 13 

Gelatine and Glue Stocks 

Per ewt. 
Calf trimmings (limed)..................ee $1.0 
Hide trimmings (green salted)............. * 
Sinews and pizzles (green, salted).......... % 
Per toa 
Cattle jaws, skulls and knuckles.......... $45,000 
Pig skin scraps and trim, per Ib......... 7%@% 





*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 
Round shins, heavy.................. $70.00@80.0 
Meee 6.060<-0s tcceekane 
PUR CR, WI vdcncsc<vctadiascuan 65.00@70.0 
Bee éétvecccescockecsnas 


Blades, buttocks, shoulders & thighs.. 62.50@66.8 


BE, MUD. ceucasdtescccecstcexend nominal 
Hoofs, house run, assorted........... 40.00@45.0 
PE EE <enkcddcsdbesipsscateundad 336.00 
tDelivered Chicago. 
Animal Hair 
Winter coil\dried, per ton.......... $ 60.00 
Summer coil dried, per ton......... 35.00@37.50n 
Winter proceased, black, Ib......... 9 
Winter processed, gray, Ib......... 8 
Ge SEI 5 cotcnchschssanececs 4@% 
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kinghouse Equipment built 


Round Nose 
CHARGING TRUCKS 


@ 36” PLAIN BEARING WOOD WHEELS 
@ 20° ROLLER BEARING STEEL WHEELS 
@ 20” PLAIN BEARING STEEL WHEELS 


St. John Truck No. 68 is especially designed for use where 
material is to be dum - The body is 12-gauge steel, 
reinforced at every point of strain. Hot dipped vanized 
after fabrication. Available on your M. R. O. priority. 


Write for Descriptive Literature and Prices 
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aterials 
ere 3 
0 |“BOSS’’ BONE AND 
CARCASS SHREDDER 
2 SURE Way to CONTROL 
$76.8 
-. Te . 
a Mold in Glass Jars! 
trees oi ne If you are now packing glassed products in jars, here’s a timely 
o7° tam tip that will help destroy bacteria, mold and other spoilage 
50.0055. microorganisms. FIRST . . . wash jars in recommended solu- 
tion of specialized Oakite 
material. THEN . . . rinse racecar 
— TERICIDE. ASK US ABOUT CLEANING 
er 
. .35.00@36.0 : " Hog Dehairing Machi 
sac The capacity of this machine is practically ba ee ne. ig Cutti - bi si 
unlimited, because it will shred the material — — eo tag io pe a 
a as fast as it is fed into the hopper. Gemine Moomaetln ts nine Ganyen 
sneae It is built rugged and strong to withstand ‘aeagee te A the —- Smoke House Drip Pans 
30.00@81.00 hardest usage. It is a great improvement over ating a the pH iebethens Cutters ‘Grinders 
— Ss Ider type machine. All parts are carefully 7 and 8. This permits RAP- ‘ 
| sn drage to assure perfect fit ene ry ap cea bein, Seles 
; fe id ° 
es Per unit Shredding materials to be rendered lessens aoe = med killing of Trolleys, All Types 
$s cooking time and avoids scorching the product. pence gladly alee on =e 5 Gambrel Sticks = 
coe t. 
E | “BOSS” — Best Of Satisfactory Service 1 ig ~ 
ks a ° OAKITE PRODUCTS, INC., 20A THAMES STREET, NEW YORK 6, N. Y. 
a The Cincinnati Butchers’ Supply Co. Technical Service Representatives in All Principal Cities of the United States and Canada 
— Conan .Ofon Helen and Blade Sts., Elmwood Fie Cincinnati, Cte 
sca il Address: P. O. Box D, Elmwood Place Station, Cincinnati 16, Ohi 
rt ene Saltese Ave., U. Ss. Yards, awe os ’ a O 2% 4 | T E es eE L E A a | | NG 
1. KOT a 
ing point. 
we 1} BEEF © PORK «+ VEAL © LAMB 
-$70.00@80.08 
. 70.0 
_ssena HAMS = BACON + SAUSAGE 
. 62.50@65.00 
ama | LARD « CANNED MEATS © Sheep, hog and beef casings 
A 136.0 
JOHN MORRELL & CO. 
emi General Offices: Ottumwa, lowa 
9 
cou Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 
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CAPTAINS OF 
INDUSTRY 
Plant your flag 
‘on top, too! 











= 


- . > ,. ; : PA 

| > Pe a 
, This year we've got * 

Ves Year WEUE to make 2=3! We’ve 


Lo make 2 3 7 got to lend Uncle Sam CAPTAINS of INDUSTRY—here’s your 
_ e 


in 2 chunks almost as Check List 
much as we lent last year in 3. Which means that, in the for a successful plant drive: 


approaching 7th War Loan, each of us is expected to buy 
a BIGGER share of extra bonds. 








% Get your copy of the “7th War Loan Com- 
pany Quotas” from your local War Finance 


aii ; m Chairman. Study it! 
The 27 million smart Americans on the Payroll Savings te Determine your quote fa E Beads —Ge 


Plan are getting a headstart! Starting right now they are backbone of every War Loan. 
boosting their allotments for April, May and June—so that Arrange for plant-wide showings of “Mr. & 


- é Mrs. America”—the new Treasury film. 
they can buy more bonds, and spread their buying over de Dictdiate “Mow to Get Thas®—<o aoe 


more pay checks. War Finance Division booklet explaining 
: : ; the benefits of War Bonds. 
Our Marines went over-the-top at Iwo Jima in the greatest, Circulate envelopes for keeping bonds safe. 


and hardest battle in the Corps’ history. Now it’s your turn! Display 7th War Loan posters at strategic 
Your quota in the 7th is needed to help finish this war, side- m —- Pe Ce ae 
track inflation, build prosperity. So, captains of industry, 7 ake ee 


office 7th War Loan canvass is made. 
plant your flag on top — like the Marines at Iwo Jima! * 


cm 


+ 











The Treasury Department acknowledges with appreciation the publication of this message by 


THE NATIONAL PROVISIONER 


* This is an official U.S. Treasury advertisement prepared under the auspices of Treasury Department and War Advertising Council * 
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HIDES AND SKINS 





Packer hides active, Coast to Coast, 
at ceiling—Light hides in short sup- 
ply — Heavy average country and 
small packer all-weights slow—Calf 
and kips strong on smaller production. 


Chicago 


PACKER HIDES.—The new buying 
permits for April hides, which were 
yalid for trading at the opening of the 
week, were tailored to fit the recent 
decline in cattle slaughter. Permits for 
packer hides, according to some local 
packers and traders, were reduced ten 
to fifteen percent from previous month, 
especially on lighter weight hides. 

There was trading by the larger in- 
dependent outside packers on the open- 
ing day of the week, with all sales re- 
ported at ceiling prices. However, one 
packer in this group is reported to have 
had no closed packs of any description, 
due to the reduction in slaughter, and 
no trading is reported in that quarter 
as yet. 

The local packers started trading on 
the second day of the week and have 
now disposed of practically all their 
April hides, including the light produc- 
tion of bulls, at full ceiling prices. 
While most of the permits for packer 
hides have been filled, there are some 
permits still open for light native cows 
and extreme light steers, both of which 
were in more limited production last 
month. The chances of filling these per- 
mits next week from the one remaining 
day of April carried on this week’s kill- 
ing lists are not too bright. 

Inspected slaughter of cattle at 32 
centers for the week ended April 28 
continued the same declining trend 
shown during the previous four weeks, 
with a total of 168,709 head reported, 
as against 170,497 for previous week, 
203,610 for the same week of March, 
and 179,255 for the corresponding week 
a year ago. Calf slaughter was up 
slightly, with 74,088 head reported, as 
compared with 71,620 for previous week, 
89,537 for same week of March, and 
87,141 for the same April week a year 
ago. 

Final estimate of shoe production 
during February was 38,778,064 pairs, 
2.2 percent less than the 39,670,115 pairs 
produced in January, but 2.9 percent 
over the 37,683,939 reported for Feb. 
1944, Total for first two months this 
year was 78,448,179, as against 74,466,- 
981 for same two months of 1944. 

OUTSIDE SMALL PACKER. — The 
outside small packer market was active 
at the opening of the week, with the 
better known and lighter average weight 
Productions in good demand at the full 
ceiling of 15¢ flat, trimmed, for all- 
weight native steers and cows, and 14c 
for brands. However, there are still 
quite a few 60 to 65 lb. and up average 
hides on the market, and some carry- 
over stock has also turned up this week. 
These offerings are not very desirable 
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for upper leather tanners, who are in- 
clined to favor light average country 
stock. 

PACIFIC COAST.—There has been 
sizeable trading in the Pacific Coast 
market from the opening of the week 
forward. A number of the larger pro- 
ductions have sold at the ceiling of 
13%c, flat, for steers and cows, and 10c 
for bulls, f.o.b. shipping points, and 
small killers have also participated. The 
bulk of April production is reported to 
have already cleared. 


FOREIGN WET SALTED HIDES.— 
Late last week, 4,000 Rio Grande steers 
were reported sold to the States. Early 
this week 10,000 Municipal light steers 
and 10,000 Municipal extremes sold at 
unchanged prices, of which total 18,000 
were reported going to England and 
2,000 to the States. The FEA alloca- 
tion of South American hides for May 
has been announced on the same basis 
as April, 90 percent for the United 
Kingdom and 10c for the States; kips 
are divided 70 percent for the United 
Kingdom and 30 percent for the States. 
It is understood that 50,000 South 
American hides are being allocated to 
UNRRA, of which England furnishes 
11,000 and the balance are to come from 
the quota of the States. 


COUNTRY HIDES.— Country ll- 
weight hides of reasonably light aver- 
age are moving at the ceiling of 15c 
flat, trimmed, or 14c untrimmed, with 
brands at a cent less. A good many 
offerings, however, are running 60 to 
65 lb. and up average. There is no 
particular demand for country offerings 
of this class but traders feel that the 
market situation will be considerably 
stronger next month, when the country 
kill should be sharply reduced, espe- 
cially if present attempts of the OPA 
to tighten up the “black market” beef 
slaughter by country butchers are even 
fairly successful. 

CALFSKINS.—While there were in- 
timations in one quarter that action 
might possibly be taken on calfskins 
late this week, most of the local packers 
are inclined to wait until their killing 
lists for this week are in hand early 
next week before putting out offerings. 
The market on packer calfskins is 
strong at the ceiling of 27c for heavies 
and 23%c for lights under 9% Ibs. 
Production is below last month and the 
bulk of sales will probably be on basis 
of New York selection and prices. 

City calfskins are in strong demand 
at the ceiling of 20%c for 8/10 lb., and 
23c for 10/15 lb., with outside cities at 
the same prices; collectors were active 
this week, with the bulk of sales being 
reported on basis of New York selec- 
tion. Country calfskins sold at 16c for 
10 lb. and down, and 18c for 10/15 lb. 
City light calf and deacons are wanted 
at $1.43, selected, the maximum price. 


KIPSKINS. — Production of packer 
kipskins was light last month and indi- 


cations are that trading will be deferred 
until early next week, when killing lists 
for the month are complete. Market is 
quotable strong at the top of 20c for 
15-30 Ib. natives, and 17%c for brands; 
aside from untrimmed kips booked to 
tanning accounts, most recent sales have 
been on basis of New York selection. 

City kipskins are strong at the max- 
imum of 18c for 15-30 lb. natives and 
17c for brands, with outside cities 
quotable same basis; collectors are well 
sold up, with part of trading reported 
on New York selection. Country kips 
sold at 16c, flat, f.o.b. shipping point. 

Packer regular slunks are quotable at 
$1.10, flat, and hairless at 55c, flat; 
some trading will probably take place 
next week, but these are not subject to 
allocation and some houses keep sold 
ahead. 

SHEEPSKINS.—Production of packer 
shearlings is showing a steady increase 
but is still far below expectations at 
this season, while demand from regular 
buyers as well as mouton or fur tan- 
ners is far in excess of the current sup- 
ply, resulting in some selling ahead of 
production. Sales are reported this 
week in a range of $2.00@2.15 for No. 
1’s, $1.30@1.35 for No. 2’s, and $1.00 
for No. 3’s; some sales by smaller pro- 
ducers are reported to have been made 
a shade lower, but one car is reported 
at $2.15, $1.40 and $1.00 for the three 
grades. Demand for pickled skins holds 
that market strong at individual ceil- 
ings by grades, with at least one large 
producer already sold up to end of May; 
market quotable $7.75@8.00 per doz. 
packer production sheep and lambskins. 
Packer wool pelts are quoted nominally 
around $3.80 per cwt. liveweight basis. 
Two Iowa packers were scheduled to 
sell pelts late this week but no details 
are available. Market has been in an 
uncertain position for some weeks, with 
the usual strength shown at the close 
of the season lacking this year; sup- 


- plies have been ample throughout the 


season and, in fact, pullers have been 
getting all the pelts they could handle 
with their limited labor supply. 


New York 


PACKER HIDES.—The New York 
packers were active at early mid-week 
and have already moved most of their 
April hide production, at full ceiling 
prices for all descriptions, with most 
of the permits reported filled. 

CALFSKINS.—There is a good de- 
mand for calfskins in the New York 
market and collectors were active this 
week at full ceiling prices, moving 3-4’s 
at $1.15, 4-5’s $1.30, 5-7’s $1.65, 7-9’s 
$2.60, 9-12’s $3.55, 12/17 kips $3.95, and 
17 lb. up $4.35. There has been no ac- 
tion reported as yet in the packer mar- 
ket, which is called strong at the maxi- 
mum of $1.25 for 3-4’s, $1.40 for 4-5’s, 
$1.80 for 5-7’s, $2.80 for 7-9’s, $3.80 for 
9-12’s, $4.20 for 12/17 kips, and $4.60 
for 17 lb. up. Packers will clear their 
holdings early next week. 


Invest in Victory! Buy War Bonds! 
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CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 
May 4, °45 week 1944 

Hvy. nat. strs. @15% 15% 15 
Hvy. Tex. strs. @14% betta Siz 
a a 

rnd’d strs... @14% @14% @14% 
Hvy. Col. strs. @l4 @i4 $i3* 
Ex-light Tex. 

Sl Avspenss @15 @15 @15 
Brnd’d cows... @14% @14% @14% 
Hvy. nat. cows @15% @15\. @15%4 
Lt. nat. cows.. @15% @15%4 @15 
Nat. bulls..... @12 @12 @12 
Brnd’d bulls Dil @ll @lil 
Calfskins ..... 23%4 @27 23% @27 23% @27 
OE ae @20 @20 @20 
Kips, brnd’d @17% @17% @17% 
Slunks, reg.... @1.10 @1.10 @1.10 
Slunks, hris.. @55 @s5 @55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts... @15 @15 @15 
Branded all-wts. @l4 @l4 @l4 

at. bulls..... @11% @ll'. @i1% 
Brnd’d bulls.. @10% @101, @10% 
Calfskins .....2 20% @23 20% @ 23 20% @23 
ee, MME. cscs @18 @18 @18 
Slunks, reg. @1.10 @1.10 Sis 10 
Slunks, hris.. @55 @55 

All packer hides and all calf and kipskins ble 
on trimmed, selected basis; small packer hides 


quoted flat, trimmed; all slunks quoted flat. 
COUNTRY HIDES 


es GHG keees @15 @15 @15 
Hvy. cows..... @15 @il5 @15 
eee @15 @15 @15 
Extremes ..... @i5 @i5 @l5 
D. cevexesee @11% @11' @1l1% 
Calfskins ..... 16 @18 16 @18 16 e be 
Kipskins ...... @16 @16 
Horsehides ... 6.5008. 00 6.50@8.00 6 soa. 00 
All country hides and skins quoted on flat basis. 
SHEEPSKINS 
Pkr. chearigs. 2 Fe 15 2 -00@2. 15 @1.60 
Dry pelts ..... 24% 24 @25 26 @26% 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended April 28, 1945, were 7,855,- 
000 Ibs.; previous week 10,176,000 Ibs.; 
same week last year, 6,390,000 lbs. Jan- 
uary 1 to date, 135,554,000 lbs.; same 
period in 1944, 105,416,000 Ibs. 


Shipments of hides from Chicago for 
week ended April 28, 1945, were 5,439,- 
000 lbs.; previous week 4,684,000 lbs.; 
same week last year 3,891,000. January 
1 to date, 79,413,000 lbs.; same period 
a year ago, 74,108,000 lbs. 


BRAZIL SLAUGHTER 


Cattle slaughter in Brazil slaughter- 
houses in 1944 totaled 933,240 head, as 
compared with 1,333,892 in 1943 and 
1,810,195 in 1942, the peak year for 
which records are available, according 
to official figures. 


WEEK'S CLOSING MARKETS 








"A" Award to White 











An 18 per cent production increase 
over its highest previous record, ac- 
complished “despite all the trials and 
problems harassing a wartime plant,” 
won for the White Provision Co., At- 
lanta, Ga., the War Food Administra- 
tion Achievement “A” award. Formal 
presentation of the “A” award flag 
and lapel pins to be worn by all regular 
employes took place earlier this month 
on the plant grounds. 


J. A. Busse, plant superintendent, and 
C. M. Scott, representing the employes, 
received the flag from Lieut. Com- 
mander J. J. Dantone, USNR, supply 
officer at the Atlanta Air Station. E. S. 
Papy, plant manager, delivered the ac- 
ceptance speech on behalf of the com- 
pany and its personnel. Token presenta- 
tion of lapel pins to employes was made 
by Col. James H. Palmer, WFA south- 
ern regional direetor, Office of Supply. 
He was assisted by Chief Petty Officer 
C. F. Dooley, a veteran of both World 
Wars and for nearly ten years an em- 
ploye of the White Provision Co. 





CCC Purchases and 
Announcements 











PURCHASES: During the week ended 
April 21 purchases by the CCC included 
1,631,694 lbs. canned beef; 100,000 lbs. 
pork loins; 175,081 lbs. Wiltshire and 
packer sides; 267,000 lbs. D. S. bellies; 
3,174,000 lbs. fat backs, clear plates and 
jowls; 1,649,564 lbs. canned luncheon 
meat; 225,000 lbs. pork and vienna 
sausage; 2,094,668 lbs. Tushonka; 3,215,- 
540 lbs. of lard, and 3,288 bundles of 
hog casings. 

For the week ended April 28, pur- 
chases included: Frozen pork, 129,935 
Ibs.; cured pork, 2,517,800 lbs.; canned 
meats, 7,203,700 lbs.; lard, 2,967,800 
Ibs.; and pork casings, 100 yds. each, 
7,736 bundles. 





PEG US PAT OFF 


Jor Better . oa in 
Your Sausage, fry .. 
CUSTOM-BLENDED SEASONINGS 


Quvality-Controlied in Our Own Laboratory 


CORPORATION 


612 WEST LAKE ST., 


CHICAGO 6, 


ILL. Phone DEA rborn 0990 





— 


FRIDAY'S CLOSING 


Provisions 


There is broad demand this week for 
practically every item on the provision 
list but very little product is offered for 
sale, even to fully exempt buyers, unless 
producers see an opportunity to replace 
it with some equally desirable item. The 
bulk of current activity is being accom- 
plished by private arrangement at 
present. 


Cottonseed Oil 


May 14.31b; July 14.31b; Sept. 14.10b; 
Oct. 13.95b@14.20ax; Dec. 13.75b; Mar, 
13.55b. No sales. 


HURL BLACK MART CHARGES 
AT “GUEST” SLAUGHTERERS 


Charges that many new concerns 
which have gone into the slaughtering 
business in the New York area are reap- 
ing black market profits were heard last 
week by the House committee investi- 
gating food shortages. More than half 
of the new slaughterers were declared 
by the War Food Administration to be 
“guest slaughterers,” without plants of 
their own, who rent the equipment. of 
established concerns during certain 
hours to butcher animals they purchase 
from farmers. 


The WFA asserted that there are 
only 110 licensed slaughterhouses in the 
New York and northern New Jersey 
area. Previously, a Congressional com- 
mittee had been told by Daniel P. 
Wooley, regional head of the OPA, that 
the number of licensed slaughtering 
firms in the area had increased in the 
past year from 38 to 224. Wooley testi- 
fied that many of the new concerns 
were operating at black market prices. 


COMPLIANCE ON BULLS 


John J. Madigan, assistant director 
of the food price division of OPA, re- 
cently warned slaughterers of bulls that 
they must comply with the provisions of 
MPR 574, as revised by Amendment 1. 
The OPA enforcement division will take 
aggressive action against slaughterers 
who do not comply. 


CANADIAN STORAGE STOCKS 


Apr. 1, Mar. 1, 5-yr. ave. 
1945 1945 Apr. 1 
 udtncanused 29, 011,516 30,018,472 21,527,001 
 Eeeiepersepe 1,549,126 479,903 1,881,977 
BE 3 oo seen bined 59,869,371 a 712,441 73,114,188 
Mut. & lamb.... 3,157,475 4,349,463 3,938,107 
BUY—BUY—BUY—BUY—BUY 


Buy United States War Bonds and 
Stamps! Buy them often to insure Vie 
tory for Freedom. 
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SPECIALISTS IN PAPERS FOR THE 


ee MEAT PACKING 
ih ; INDUSTRY 


vee GENUINE VEGETABLE PARCHMENT 
1 will take SPECIAL TREATED . . 
vughterers GREASEPROOF . . 


WAXED .. 


STOCKS KALAMAZOO VEGETABLE 
i ta PARCHMENT COMPANY 


12 21,527,001 
1,881,977 ° ° ° 
$1 73,114,183 
3,938,107 


DL eee”: PARCHMENT . KALAMAZOO 99. MICH 
ORLD'S MODEL PAPER MILL™ — 





BRANCH PLANTS IN HOUSTON 2 oe = 
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AND PHILADELPHIA PENNS YLVAN 
Bonds and 
insure Vit 





ay 5, 1048 The National Provisioner—May 5, 1945 Page 63 





























































4 
» 
? 


reese ess 


4 
, 

. 
4 


: 
. 
, 








LIVESTOCK MARKETS 2400 nin 








Meat Animal Output 
and 1944 Returns to 
Farmers Below 1943 


ARM production from meat animals 

in 1944 declined for the first time 
since 1937 and production of 41,800,- 
000,000 lbs. was 10 per cent below the 
record output in 1943, but was still the 
second largest. Production of cattle 
made a new record, that for hogs was 
the third largest on record, but the pro- 
duction of sheep and lambs was a little 
below average. The 1944 total produc- 
tion was 29 per cent above the 10-year 
(1933-42) average and 54 per cent above 
the 6-year (1909-14) average. 

Gross income from meat animals in 
1944 is estimated at $6,079,000,000— 
only $192,000,000 below the record 1943 
income. A decline in the average price 
received more than offset total sales 
which were of record size. Topping the 
$6,000,000,000 dollar mark for the sec- 
ond consecutive year, gross income was 
on a level about $1,500,000 higher than 
during the previous peak income years 
of 1918 and 1919. Compared with the 
10-year (1933-42) average, gross in- 
come was up 131 per cent and with the 
6-year (1909-14) average it was up 222 
per cent. Gross income from cattle and 
calves was the largest on record, from 
hogs the second largest and from sheep 
and lambs the third largest. 


All meat animals sold in 1944 brought 
an average of $11.90 per cwt. The 1944 
average compares with $12.74 in 1943, 
$11.68 in 1942, and $9.00 in 1941. Prices 
for all species were lower than in 1943, 
but were higher than in all other years 
since 1919. 

CATTLE AND CALVES: Production 
of cattle and calves in 1944 is estimated 
at 19,000,000,000 lbs. live weight—the 
largest on record. The 1944 output ex- 
ceeded the previous record in 1943 by 


289,000,000 lbs. and was 3,884,000,000 
Ibs. larger than the 10-year (1933-42) 
average. Estimated gross income 
amounted to $2,639,000,000 and cash in- 
come totalled $2,607,000,000, both new 
records for income. Total live weight 
of cattle and calves sold in 1944 reached 
an all-time high of 23,300,000,000 Ibs., 
being 10 per cent larger than the pre- 
vious record sales in 1943. The average 
farm prices of cattle at $10.81 and of 
calves at $12.46 were lower than the 
1943 record price of $11.86 for cattle 
and $13.40 for calves, but for cattle the 
price was the second highest on record 
and for calves, the third highest. The 
cost of inshipments was smaller than in 
1943 because stockers and feeders were 
purchased at a lower price and were 
somewhat lighter in weight. Total in- 
shipments in head were equal to 1943. 


HOGS: After reaching an all-time 
peak in 1943, production of hogs dropped 
to 20,800,000,000 lbs., 18 per cent below 
the 1943 record. The 1944 production, 
however, is the third largest ever re- 
corded. Gross income was $3,134,000,000 
and cash income totalled $2,796,000,000. 
Sales reached 20,800,000,000 lbs., almost 
as large as the 1943 record. While total 
outshipments and local slaughter in 
head was 3 per cent larger than in 1943, 
hogs were marketed about 8 lbs. lighter 
and the average price at $13.06 was 
down 64c compared with 1943. 


SHEEP AND LAMBS: Estimated 
production of nearly 2,000,000,000 Ibs. 
of sheep and lambs was 7 per cent 
smaller than in 1943 and the smallest 
since 1937. It was, however, but 2 per 
cent below the 10-year (1933-42) aver- 
age. The average farm price of lambs 
at $12.53, while down 43c per cwt. from 
last year, was higher than for any other 
year since 1919. Sheep sold at an aver- 
age of $6.01 per cwt., second highest 
price since 1929. Sales of sheep and 
lambs totalled 2,800,000,000 lbs., the 
third largest on record. Marketings of 
both sheep and lambs were lower than 


ietieenal 


in 1943. Cash income from sales 
amounted to $303,000,000 and gross jp. 
come, $306,000,000, in both instanees 
the third largest returns ever received 


CANADIAN HOG PRODUCTION 


At a district sales conference held by 
Canada Packers, Ltd., at St. John 
N. B., the need of increased hog pro § 5 
duction was given special attention, ft 
was cited that 700,000,000 lbs. of bacon 
had been shipped from Canada to Great 
Britain during 1944, and that the Brit 
ish had expected a minimum of 600,000, 
000 lbs. from Canada this year. Hoy. 
ever, current trends indicate that ne 
more than 550,000,000 lbs. will be avail. 
able, due to a definite decrease in jp 9 5 
spected hog killing so far this year § 
Killings for January, February ané 
March, 1945, were 31 per cent less thay 
for the same quarter of 1944. Indica. 
tions are for continuance of this m 
duced rate unless effective ways ar 
adopted to check it. 


G. C. Polkinghorn, general sales map 
ager for the company, attended the cop. 
ference and introduced a discussion @ 
the hog production subject. He said the 
only two means of solving the export 
situation were 1) reducing consump 
tion of hog products in Canada, and 2) 
shipping less to Britain. He said he 
hoped the second would not be essential 
as the people of England are living a 
4 oz. of pork per person per week, while 
in Canada the ration available in meat 
is three pounds. He suggested that some 
of the bacon and pork shipments t 
Britain be supplemented by larger ship- 
ments of beef. 








CANADIAN SLAUGHTER 
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SET YOUR COURSE NOW 


for profitable livestock buying . . . 
AND AN EARLY ALLIED VICTORY! 


DAYTON, OHIO 
LAFAYETTE, IND. 





LIVESBTOGA 


BUYING 





FORT WAYNE, IND. 








DETROIT, MICH. 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 











LOUISVILLE, KY. | 











SIOUX CITY, IOWA 


CINCINNATI, OHIO NASHVILLE, TENN. ‘ 
INDIANAPOLIS, IND. MONTGOMERY , ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 


7 eevVi¢ & 





LIVESTOCK ORDER BUYING CO 


South St. Paul, Minn. 
West Fargo, N.D 








Billings, Mont 
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\IVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, May 3, 
1945, reported by Office of Marketing Services, War Food 


Administration: 
on hard hogs): 
BARROWS AND GILTS: 
Good and Choice: 


(quotations based 





Chicago Nat. 





120-140 Ibs...... $14.00-14.75 $14.70 only 
140-160 14.70 only 
160-180 14.70 only 
180-200 14.70 only 
200-220 14.70 only 
220-240 14.70 only 
240-270 14.70 only 
270-300 8 . 14.70 only 
300-330 Ibs...... 14.75 only 14.70 only 
330-360 Ibs...... 14.75 only 14.70 only 
Medium: 
160-220 Ibs...... 14.00-14.75 14.50-14.70 
sows: 
Good and Choice: 
970-300 lbs...... 14.00 only 13.95 only 
300-330 Ibs...... 14.00 only 13.95 only 
330-360 Ibs...... 14.00 only 13.95 only 
360-400 Ibs...... 14.00 only 13.95 only 
Good : 
400-450 - 14.00 only 13.95 only 
450-550 14.00 only 13.95 only 
Medium: 
250-550 Ibs...... 12.75-13.75 13.50-13.95 


SLAUGHTER CATTLE, VEALERS, 


STEERS, Choice: 
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700- 900 Ibs.... 16.50-17.50 

900-1100 Ibs.... 16.75-17.75 

1100-1300 Ibs.... 17.00-17.90 

1300-1500 Ibs.... 17.00-17.90 
STEERS, Good: 

700- 900 Ibs.... 15.00- 

900-1100 Ibs.... 15.50- 

1100-1300 Ibs.... 15.50- 7 
1300-1500 Ibs.... 15.75-17.00 15.75-16.75 
STEERS, Medium: 

700-1100 Ibs. 12.75-15.25 

1100-1300 Ibs.... 13.00-15.50 
STEERS, Common: 

700-1100 lbs.... 12.00-13.00 11.50-13.50 
HEIFERS, Choice: 

600- 800 Ibs.... 16.25-17.25 15.75-17.00 

800-1000 Ibs.... 16.75-17.75 15.75-17.00 
HEIFERS, Good: 

600- 800 Ibs.... 15.25-16.25 14.50-15.75 

800-1000 Ibs.... 15.50-16.75 14.75-15.75 
HEIFERS, Medium: 

500- 900 Ibs.... 12.75-15.50 12.50-14.75 
HEIFERS, Common: 

500- 900 Ibs.... 10.50-12.75 10.50-12.50 


COWS, All Weights: 
Pn 60sce-~ - 14.2 
Medium ccvnese- aan 

Cutter & com... 
Canner 








BULLS (Yigs. Excl.), All Weights: 


Beef, good ° 13.75-14.75 13.00-13.75 
Sausage, good 12.50-13.25 12.00-13.00 
Sausage, med... 11.25-12.50 11.00-12.00 
Saus., cut. & 

Ss” <cvccecee 9.50-11.50 9.00-11.00 
VEALERS: 
Good & choice... 14.50-16.50 14.25-15.50 
Common & med.. 8.50-14.50 10.50-14.25 
SEP 7.00- 8.00 6.00-10.50 
CALVES: 
Good & choice... 13.00-14.50 13.50-14.75 
Common & med.. 9.00-13.00 10.00-13.50 
bts cscccsee 8.00- 9.00 6.00-10.00 


SLAUGHTER LAMBS AND SHEEP: 


LAMBS: 

Good & choice... 
Medium & good.. 
Common ........ 
LAMBS, Shorn: 
Good & choice... 


16.25-16.40 
14.75-16.00 
13.00-14.00 


14.75-15.50 





14.75-15.75 
Medium & good.. 13.75-14.50 13.25-14.50 
haa. Scaaccsden’ dhe bade eas 
EWES: 


Good & choice... 
Common & med.. 


Weights and wool growth 
No. 2 pelts 


9.00-10.00 
7.75- 9.00 


Quotations on wooled stock 


Stk. Yds. 


Omaha 


Kans. City 


$14.25-14.45 $13.90-14.50 


'35-14.45 


14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 


14.00-14.45 


13.70 only 
13.70 only 
13.70 only 
13.70 only 


13. 
13. 


70 only 
70 only 


13.50-13.70 


AND CALVES: 


14.25-16.00 
14.50-16.25 
14.75-16.25 
15.00-16.25 








14.25-14.50 
14.50 only 
14.50 only 
14.50 only 
14.50 only 
14.50 only 
14.50 only 
14.50 only 


13.90-14.50 


5 only 
5 only 





11.! 





13.00-13.75 
12.50-13.00 
11.25-12.5 


8.75-11.25 


13.00-14.50 
9.00-13.00 
7.00- 9.00 





15.50-15.85 
14.2 25 








8.50- 9.25 
7.00- 8.25 


St. Paul 


$14.45 only 

14.45 only 

14.45 only 
.45 only 
.45 only 
.45 only 
.45 only 
.45 only 
45 only 


13.70 only 
13.70 only 
13.70 only 
13.70 only 


13 
13. 


70 only 
70 only 


13.25-13.70 


16.00-17.25 
16.25-17.50 
16.50-17.50 
16.50-17.50 





10.75-12.22 


12.75-14.00 
11.50-12.50 
10.50-11.50 


16.00-16.50 
14.25-15.75 
12.00-14.00 


based on animals of current seasonal market 
Those on shorn stock on animals with No. 


1 and 


Quotations on slaughter lambs of Good and Choice and of Medium and Good 
stades, and on ewes of Good and Choice grades, as combined, represent lots 
averaging within the top half of the Good and the top half of the Medium 


grades, respectively. 
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CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 

















THE E.. KAHN’SSONSCoO. 


CINCINNATI, O. 


‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 

Represented by 

BOSTON 9—P. G. Gray Co., 148 State St. 

CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 

NEW YORK 14—Herbert Ohl, 441 W. 13th St 

PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 

WASHINGTON 4—Clayton P. Lee, 1106 F. St. S.W. 

















for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 


maintenance expense. Nine sizes 
—5 to 100 H. P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 


STEDMAN’S rounpry & MACHINE WORKS 
504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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eee itecceeanens hee noe h -» 18,802 
ew or 
or performance that it has j Jersey City.. 37,212 
, in other meat plants —. City. a RECEIPTS AT CHIEF 
throughout the country. | neinpat 
iy M & M Meat Hogs, made Denver... : CENTERS 
‘ . . : eee 2 
' in 3 sizes, finely and uni- Milwaukee ... 8,534 4,165 15,443 * * 
Gosute ‘aaliete ‘ i . = —— Receipts at leading mar 
stock, fats, bones, and offal. L TE .ccupad 320,041 313,035 755,323 kets for the week ended 

. : : | Includes National Stock Yards, E. ; , 

j pecan ae, | st. Louis, Til. and St. Louie Ma. April 28 were reported to k 
power, ] r—easily as follows: 
cleaned—adjustable for SHEEP 
fine or coarse cutting. Chicagot_ ..... 20,734 19,842 20,439 AT 20 MARKETS, 

:* | Kansas City... 29,270 31,040 24,008 WEEK —_— 
F GINAW. MICH fe 8 ae 
ast St. Louis. 2 ,277 Apr. 238.....2 277, 
MITTS & MERRILL bad SA ’ . | St. Joseph .... 19873 15, 761 14,843 Apr. 21 293'000 3070 
; | Sioux City..... 7,367 8,542 8,466 1944 .. 724,000 291.00 
Wichita ...... 2,826 3,162 1,567 1943 .......234; 537,000 284.00 
Philadelphia .. 2,993 2,697 11940 1942 . 228, 464,000 295,000 
sO hone MARKETS, 
ASK YOURSELF THESE QUESTIONS [Geta e aeeeeaanMm CET tro 
‘ Okla. Gity..... 4.717 4,705 3,549 April 28 
ABOUT SALT: Cincinnati... : 6 "209 "212 April 21 | 
° Denver .:..... 11,256 11,655 6,417 1944 
as eee 3,968 4,555 4,722 1943 
Milwaukee ... 906 1,355 1,466 ae sbenchess o* 
‘ " i be : 32 AT 7 MARKETS, 
@ Are you using the right ing the individual require- roe a ae fa 
: . . ENDED: Cattle Hogs Shep 
grade and grain of salt? ments of salt users help Apr. 28.....192,000 196,000 1904 
...therightamount? Does supply the right answer. ae ts 191,009 4 
F it meet your requirements Absolutely no obligation, 1948 359, 000 iste 
. 100%? If you’re not sure, of course. Simply write | NEW YORK LIVESTOCK 
why not letourmore than the Director, Technical Livestock prices at Jersey 
50 years’ experience fulfill- Service Dept. Y-3. | City, April 30, 1945: 
’ 
| carrie: CALIF. SLAUGHTER 
| Steers, gd. & av. ch..$18.00@18.25 State-inspected kill of live 
Steers, med. & gd.... 17.00@17.85 
DIAMOND CRYSTAL SALT CO., INC., St. Clair. Mich. | i aa 1650 stock for March, 1945: 
Cows, gd. & med..... 16.50@17.75 
} any med. Aizezerees = ye Ne 
| Jows, can. eee S. )10.00 
| : 1s. Otte .....ccececscccssdeceume 13,08 
| Bulle, com. & med.... 9.00@15.00 Calves oe eel 
| "Ne - in nadundueederdee osoul 
| se as: REED -nschesevesecs cancun 20,18 
HUNTER PACKING COMPANY J) Ssessci.2 85s. o00388 d 
a piers aseses r+ tty Meat food products pre 
Calves, com. & med... 9.50@11.00 ea Pp 
EAST ST. LOUIS, ILLINOIS 


duced during the month were: 


BEEF - VEAL - PORK - LAMB pg RE ee ete 
rE HUNTERIZED SMOKED AND CANNED HAM 


BRUSRES ccc cccocceesess 
LAMBS: Pork and beef........- 


Lambs, med. to ch. SS Lard and substitutes........ 
9.00@11.00 























: SD “naveneéucesavecs Total 
, WORE ccccccccccccesceesed 
Receipts of salable live- 
. Plants under state inspection 
William G. Joyce stock at Jersey City and 41st March 31, 1945.......++++000 
’ Boston, Mase. st.. New York market for Plante ender state eoonerel, 
week ended April 28, 1945: SOGB -cccccccecceccec sateen 
F. G Rogers Co. Cattle Calves Hogs* oe 
: Philadelphia, Pa. | Salable ....1,017 2,088 292 873 
‘ ' ‘ Directs incl.6,710 12,341 21,148 36,105 
Previous week: b 
Salable ..1,105 1,222 229 737 Don’t let ge Po os 
Directs ven 
incl. ...8,089 8,464 19,711 31,603 “SUPport to the Se 
\ *Including hogs at 3l1st street. Loan Drive. 
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DIRECT PACKERS' FORT WORTH 
NG Cattle Calves Hogs Sheep 
PURCHASES Armour 606 529 1,299 19,179 
Marketing Swift .... 538 3817 1,413 20,807 
\dministraticn )§ purchases of Reventon by packers = Bonnet = 3 aa eee 
-» May : cprnclpal centers, for, the, week Rosenthal.. ist 10 1% “id 3843 EMERALD AVE., CHICAGO 9, ILI YAR ds 
ration yards spores te THE NATIONAL PROVI- Total ... 2,806 922 3,163 40,001 
ants in low, 
h CHICAGO CINCINNATI 
O8 Prices armour, 1,962 hogs and 446 ship- Cattle Calves Hogs Sb OST AR ANNING 
the week, §f prs; Armewitt, 152 hogs and 1,560 ship- ee ee ee 
: Wilson, 1, hogs; Western, Gall’s .... ... 634 128 “ 
hogs; Agar, 1,561 hogs; Shippers, Kahn's 24300—(iww. 2,800... Requires 
++ $14. 4g 4767 hogs; Others, 16,244 hogs. te tees B vee Pt} vee 
oo. Total: 19,080 cattle; 2,843 calves; Scpiachior. 74 49 '... 8 NEW OUTLETS 
ss Me 1,155 hogs; 20,734 sheep. Schroth ... 27 Oe sc 
aig . Stegner ... 7 eee eee 
KANSAS CITY Shippers .. 798 594 2,153... 
Cattle Calves 7 ogs Sheep Others - 1,077 678 347 11 FOR YOUR PRODUCTS 
$13.45@19% § armour .. 2,141 542 1,213 3,727 — —— —— — | 
13-06R Cedahy ... 1,675 587 Lt 3,784 Total ... 1,705 2,001 12,760 10,607 | 
Swift ... 3 4 0 + Not including 2,933 cattle, 1,407 
gs at Com a — a | ~ 2,828 calves, ois hogs and no sheep START NOW! 
r the wek§ ues... 8.768 158 1,270 17,178 9 D°NSDY Airect. Ou 20 5 7 
ere as fo § qotal ...16,660 2,468 4,987 37,510 TOTAL PACKER PURCHASES ie FORTS CUPSHERSS .ClewreS 
Week Cor. Expert Handling of: 
his Same day OMAHA ended Prev. week, 
eek — last wk Cattle & Apr. 28 week 1944 BEEF = PORK 
900 30,100 Calves Hogs Sheep Cattle ..... 308.188 gy Ad 
800 4,915 , OBS «ese , ’ 476, 
20 oa $35 SS CSheep |. -... 175,926 191/365 158,647 VEAL - LAMB 
3 sane in 
; 22,400 , 
900 30 Cattle and calves: Kroger, 1,151; AMPLE COOLER FACILITIES 
Nebraska — = eng. Bf Great - h ” d 
er Omaha, offman oths- 
4 child, 870; Roth, 227; South’ Omaha, Straight or Mixed Cars 
1461; Merchants, 36. CHICAGO LIVESTOCK 
1: 28,212 yr £ d calves; 
r CHIEF ane hogs; 21,080 shi ” Supplies of livestock at the Chi- 
cago Union Stock Yards for current 
RS E. 8ST. LOUIS and comparative periods. 
? Cattle Calves Hogs Sheep 
ading mar J armour’ .. 1,470 1s S714 1.183 RECEIPTS 
week ended § Swift - 1,812 4 520 1,450 Cattle Calves Hogs Sheep 
orted NN BO. 180. «Cw ®)~—s April 27.. 2,662 6837 9,182 6,144 
Bee oe 499 April 28.. 121 4,679 2,262 
oo Ria 1,825 30. .1 9,434 9,623 
sae 632 |... May 1. 12,305 6,635 
Shippers .. 4,756 3,361 10,076 i122 May 2.... 9,751 7,024 
Begs Others ... 2,127 "446 2,945 463 May 3.... ee ie 
= aa Ee . aa ok, 
277,000 zm Total ...11,345 5,530 31,820 3,224 eo ie z 41.990 20,285 
’ . ago 4 37,440 
s3T' ou 4 8T. JOSEPH 1944 .. 107,010 38,136 
464,000 295.00 Cattle Calves Hogs Sheep 1948 ..... 81,291 44,462 
Swift .. 1,783 877 3,610 13,446 *Including 1,297 cattle, 58 calves, 
Armour .. 1,331 361 3, 186 4, 081 21,183 hogs and 6,086 sheep direct to 
4 ee 2:493 backers. The Original Philadelphia Scrapple 
ae Total... 6,101 795 7,776 20,020 SHIPMENTS y 
con cogem 580,000 Not including 2,583 hogs and 1,846 Cattle Calv H Sheep 
. 43,0 ~ ’ a e Caives ogs heey 
~<oeed See Se Seaeht Cirect. April 27.. 1,817 281 1,219 2,956 e 
sIOUX CITY Apr 28.. 386 obs eee 2 n Fe in & 0 | 
April 30.. 7,115 97 734 4,197 
Cattle Calves Hogs Sheep May 1.... 3,879 4382 1,215 945 0 e e7 nc. 
Hogs Sheep Cudahy 3,975 100 7,179 2,534 May 2.... 4,592 218 1,352 2,522 
196,000 Armour .. 3,875 51 7,144 1,157 May 3.... 2,500 300 861,200 3,000 
“oe ee Ag Pork and Beef Packe 
, Shippers ..10,874 ... 5,621 481 vk. 
359,000 He Others ... (325 4 15... 8 far 8,086 1,047 4,501 7,964 r n rs 
é . acne yk. ago..18,2 147 4,548 16,514 _— 
Total ...21,873 245 24,231 6,018 1944.....19,254 ‘304 6,398 11,227 ““Glorified” 
: 195 16,761 634 4,792 6,227 Glorifi 
— WICHITA 
cat Caves Hogs Shep HAMS - BACON - LARD - DELICATESSEN 
JGHTER Cudahy ... 917 453 1,888 2,826 oe 
Guggenheim 272 ine eae tas 178,117 | 
Dunn- 2% 
pomertag. «15.148 is 4142-60 Germantown Ave., Philadelphia, Pa. 
ee met ice 48,844 
Sunflower . 33 este " nee sad 
ers .... 1,998 785 64 
Total ... 3,235 453 3,561 2,890 mae 
64,1 
OKLAHOMA CITY 15,126 
Cattle Calves Hogs Sheep wae 
oducts PRE Wien °° “s: Sry Vi5h 582 CHICAGO HOG PURCHASES 
month were: Others .... 332 ma 753 ota Supplies of hega purchased by Lae 
Total ee 1, 202 "957 — ae cago packers an shippers wee 
Lbs. 7 8,647 1,027 ended Thursday, May 3, 1945: 
_ ao. ae including 156 cattle, 2,646 hogs 4 Week ended Prev. T H E 
** 925.1% nd 3,690 sheep bought direct. May 3 week 
. Packers’ purch..... 20,726 22,022 
— DENVER Shippers’ purch.... 5,520 5,742 A 
— 3, 765,088 Cattle Calves Hogs Sheep Total = 
ection Armour -. 1,659 118 2,955 7,800 WOE. ccxiwavans 26,246 27,764 
occcceunan Mil dehy 138 3,906 3.307 
coal Cudahy ... 1,601 4/324 iS L ¢ x 
March 81, a Others .... 2.914 _48 1,499 2'976 ERTH. EVI £ 4 O., NC, 
ccedeoule oe Total ... 6,179 427 9,961 18,407 ESTABLISHED 1682 
ST. PAUL PACIFIC COAST LIVESTOCK MEW yoRK CHICAGO LONDON 
, Cattle Calves Hogs Sheep Receipts for five days end- BUENOS AIRES AUSTRALIA WELLINGTON 
E rmour .. 1,749 3,125 8,160 1,649 ed i : 
—give your getehy see 669 111 _ April 27: 
eventh War Others +++. 8,753 4,862 11, 850 1,759 Cattle Calves Hogs Sheep 
. 5,681 1 1,490 fee Aas... a at «| 4 28 
--— an Fran. 3,1 
Total ...15,784 10,590 19,710 3,963 Portland ...2,080 150900 585 
1045 T 
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WINGER MANUFACTURING CO., INC. 


OTTUMWA, IOWA 


WE SOLICIT inquiries on packing plant 
equipment, standard or special specifications 


@ Sausage Meat Trucks @ Smoke House Trucks 


e Curing Trucks @ Packing Tables 
@ Ham and Bacon Trucks e@ Conveyors 

@ Dump Trucks e@ Containers 

@ Transfer Trucks @ Retort Crates 


Backed by years of packing plant engineering 




















‘Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 





















PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street * Philadelphia 23, Pa. 
RECEIVERS OF 
Straight and Mixed Carload Shipments 


BEEF AND PORK B.A.L.EST.13 

















COOLING & FREEZING UNITS 
CHICAGO 














Wilmington Provision Company 
Slaughterers of 
CATTLE - HOGS - LAMBS - CALVES 
TOWER BRAND MEATS 
U. 8. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 


















Finer Flavor from the Land O’Corn/ 
Black Hawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 





| MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the Office of Marketing Services, W. F. A.) 
WESTERN DRESSED MEATS 










































New York Phila. Bostoy 
STEERS, carcass Week ending April 28, 1945.... 3,912 1,787 1,254 * 
WG PROTEIN 000s cecccccccees 3,985 1,440 131 
Same week year ago........... 4,888 2,384 Cy 
COWS, carcass Week ending April 28, 1945.... 1,150 1,653 gol ® 
WEG OSTEND cncsracddeciscce 2,341 1,781 Ca 
Same week year ago........... 1,442 462 [nal 
BULLS, carcass Week ending April 28, 1945.... 201 14 “i 
Week PROVIGES cccccccccccccese 228 1 a 
Same week year ago........... 853 84 v 
VEAL, carcass Week ending April 28, 1945.... 7,970 754 50 I 
TOE BOOUMIED caccccestediscas 11,337 822 4 
Same week year ago........... 10,874 1,124 mss 
} LAMB, carcass Week ending April 28, 1945.... 19,522 7,152 Thee § p 
Week previous ............00.. 37,954 7,099 ime @ 
Same week year ago........... 21,913 6,636 10ap v 
MUTTON, carcass Week ending-April 28, 1945.... 1,613 515 ae 
WEE GUSTS 05 ccccvcccsccive 4,382 597 Lae a 
Same week year ago........... 885 53 ee e 
PORK CUTS, Ibs. Week ending April 28, 1945.... 759,009 306,864 a5 b 
WD SURED ec ccscnccesccccs 717,263 261,833 48.9 a 
Same week year ago........... 2,094,592 411,335 216.gg9 P 
BEEF CUTS, Ibs. Week ending April 28, 1945.... 285,330 Pd t 
Week previets .....cccccsccess 336,995 L 
Same week year ago........... 226,826 L 


LOCAL SLAUGHTERS 


CATTLE, head Week ending April 28, 1945.... 11,109 2,441 
Week previous ..............+. 12,320 2,465 
Same week year ago........... 10,731 2,368 
CALVES, head Week ending April 28, 1945.... 9,029 2,611 
WEE SOOTHES ccccccccccccccic 6,552 2,116 
Same week year ago........... 9,718 2,180 
HOGS, head Week ending April 28, 1945.... 37,480 8,952 
Week previous ..............+. 33,908 10,223 
Same week year ago........... 57,378 16,474 
SHEEP, head Week ending April 28, 1945.... 33,310 2,993 
OE OEE neeecedectcicccs 37,257 2,697 
Same week year ago........... 44,022 1,940 


Country dressed product at New York totaled 8,186 veal, 144 hogs and 
lambs. Previous week 10,698 veal. 40 hogs and 457 lambs in addition to tht 
shown above. 





WEEKLY INSPECTED KILL 


Slaughter of all animals except sheep at 32 inspected cep 
ters for the week ended April 28 showed a decline compared 
with a year ago. The largest decrease was in hog slaughter 
again, which showed a 52 per cent decline from 1944. Lamb 
slaughter showed a gain of 7 per cent from a year earlier, 
but cattle kill was smaller than a week and a year earlier, 





Cattle Calves Hogs Shep 

NORTH ATLANTIC: 
New York, Newark, Jersey City........ 11,235 9,061 37,212 83,30 
Baltimore, Philadelphia ................ 3,565 764 19,825 14 

NORTH CENTRAL: 
Cincinnati, Cleveland, Indianapolis...... 9,458 2,983 47,298 2m 
SE, SE Asis cesceyerseretersces 24,289 6,005 62,299 2.58 
St. Paul-Wisconsin Group’.............. 19,772 30,381 63,715 Lm 
Ns cccadeeceneseusuadces aces 7,723 6,163 49,885 Ta 
EE ibdnagednes8665 deed oles cess 9,993 359 21,933 Tai 
GE. pc wccoccccccvecvescveesnecevcecs 20,074 901 30,003 33,72 





Kansas City 18,514 4,417 27,473 2m 
Iowa & So. 14,652 4,342 2 24,18 
SOUTHEAST* 2,365 2,222 12,923 % 
SOUTH CENTRAL WEST®*............... 9,405 3,294 28,416 63,26 
BU BOTT AE oon ccc cectcccccccsns 6,092 332 10,819 1283 
Ee a od once npexaeetewcwedie 16,572 2,864 19,357 611% 
es he nse denn dv denv due¥ Gin 168,709 74,088 557,514 3138 
i a. batten hse ss sceentede 170,497 71,620 539,451 304% 
SE os cacnan bun uns's,dnemiel 179, 87,141 1,170,873 290mm 





Green Bay, Wis. “Includes St. Louis Ntl. Stock Yards, EB. St. Louis, IL, at 
St. Louis, Mo. Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Aust, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "I 
S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. Worth, 
*Includes Denver, Colo., Ogden and Salt Lake, Utah. ‘Includes Los Angeles 
Vernon, San Francisco, San Jose, Sacramento, Vallejo, Calif. 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by the War Food Admit 
istration, at eight southern packing plants located at Albany, 
Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dothal, 
Ala.; Jacksonville and Tallahassee, Fla.: 

Cattle Calves Hogs 


? 







ii 























Se CN “ME BB. 6 oso sk ckcwarksnscidevechevan 1,157 552 
gn o. Joos 4s ak a Cue oto wy heenendh Fak 914 231 5,108 
DIES ncaa ccs svakdcstbauseavencvacieeesents 1,138 420 «18 
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Help Wanted 


CLASSIFIED ADVERTISEMENTS 


Help Wanted 





Editorial or Market Asst. Wanted 


Should have broad basic knowledge of meat cuts, 
product specifications, buying and selling of meats 
and by-products such as might be gained in pro- 
yision department of larger packer or as a sub- 
executive of smaller plant. 


To start will be engaged as general assistant in 
editorial and market reporting departments where 
he can gain knowledge of methods and procedures, 
and receive training in market analysis and re- 
porting, with opportunity for future advancement 
to market editor. Write giving full particulars of 
past experience, age, salary desired, etc. All re- 
plies will be kept confidential. 


Lester I. Norton 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 





WANTED: Superintendent to take charge of beef 
slaughtering. Must be familiar with operations 
under B.A.I. inspection and have ability to handle 
men. Splendid opportunity for right man with 
aggressive eastern packer. State full particulars 
as to age and past experience. W-114, THE NA- 
TIONAL PROVISIONER, 407 5S. Dearborn St., 
Chicago 5, Ill. 





CASING FOREMAN: Established casing firm re- 
quires experienced casing foreman capable of su- 
perintending production both beef and hog casings. 
Reply giving full details of your experience. Our 
employees know about this advertisement. W-115, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
8t., Chicago 5, Ill. 





WANTED: Superintendent by compan 
medium size packing plant, experienc 
processing, sausage manufacturing, render- 
ing tnd. some knowledge of mechanical mainte- 
nance. This is 4 _ -y war job offering real 
unities t e right man. W-20, THE NA- 
ONAL PROVISION R. 407 8. Dearborn 8t., 
Chicago 5, Ill. 


operating 
in slaugh- 





PLANT SUPERINTENDENT: Large modern pro- 
gressive independent eastern non-slaughtering 
processor (includes canning) of meat products de- 
sires plant superintendent with executive ability. 
Willing to pay substantial salary to proper per- 

son. W-99, THE NATIONAL PROVISIONER, 740 
Tetesten Ave., New York 22, N. 





WORKING FOREMAN: For 12:00 noontime until 
11:00 nighttime, Mondays through Fridays. Old 
established firm. Steady, peace time work. Ex- 
cellent opportunity. State age, experience in de- 
tail. Replies confidential. W-116, HE NA- 
TIONAL PROV ISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 





PRODUCTION SUPERINTENDENT: Wanted by 
large mid-west sausage manufacturer. Must know 
the sausage business and be able to © help. 
Give —-. of past experience, age, salary 
wy W-106, THE NATIONAL PROVISION. 
ER, 407 8S. Dearborn St., Chicago 5, Ill. 





RENDERING FOREMAN: Foreman able to han- 
dle all rendering operations. Medium sized mid 
western packing plant. Give full details of expe- 
rience in first letter. W-117, THE NATIONAL 
= ISIONER, 407 S. Dearborn St., Chicago 5, 





WANTED: Killing and cutting foreman who is 
Mads ly experienced on both cattle and 

jum —_. plant in central east. Seats a 
TOK? 2 d full particulars. W-927, BNA: 
Gino's ‘PROVISIONER, 407 ‘8. Soden St. 


WANTED: Man experienced in buying and selling 
hides and tallow. Excellent . opportu- 
nity for honest, capable Replies treated 
confidentially. W- NATIONAL PROVI- 
SIONER, 740 Lexington Ave., New York 22, N. Y. 





CASING SALESMAN: Wanted to sell full line in 
lucrative territory. 3 =. —— —_ 
travelling expenses. Sta and experien 
Write -100, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago 5, Ill. 





CASING SALESMAN: We have wonderful money 
making sideline. Write for information. W-108, 

NATIONAL PROVISIONER, 407 8. Dear- 
born St., Chicago 5, Ill. 





Position Wanted 





PRACTICAL PACKINGHOUSB operator with super- 
intendent’s and manager's experience, aggressive, 
cooperative, thorough knowledge of all plant opera- 
tions and productive i on labor relations. 
W-96, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chieago 5, Ill. 





Miscellaneous 





FOR SALB: _1—Vertical cooker or dryer, 10’ dia. 
; 2—4x8 and 4x9 La Rolls: 1 large 


x 410” bi rd 

wood ta s: rendering tanks; tan ers. 
2—7#41 Meat grinders; alo Silent 
Cutter; 1 sy 53-Y Ice Breaker. Inspect 
our stock at 835 Doremus Av xk, N. J. 


lated Products Co., 
Park Row, New York City 7, N. Y. 


1—Boss Jr. belly roller 
1—Senior automatic electric can sealer 
1—Sausage stuffer 
71—Bacon forming boxes 
1—Revolving baking oven 
FS-109, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, Ill. 








EGG CANS—USED 


Washed and sterilized, truck or carload quanti- 
ties. 10c each, F.O.B. our plant, Chicago. Ready 
Foods Canning Corp., 3718 8. Ashland Ave., Chi- 
eago 9, Ill. 





FOR SALE: Portable power bag and box stackers. 
Vibrating screens. Warehouse and truck scales. 
Crushers. Immediate delivery. Bonded Scale Co., 
21 Bellview, Columbus 7, Ohio. 





FOR SALE: Second-hand 200% Anco air sausage 
stuffer with cocks and stuffing tubes, Spokane, 
$200.00. Carstens Packing Company, P.O. Box 
2206, Spokane, Washington. 





CROP-RANCH FOR SALE 


3052 Acres. Can divide. Two beautiful modern 
homes, several real barns, several silos, scales, 15 
good labor houses, well fenced, running water all 
fields, mostly black level to slightly rolling. 1944 
tax 30c acre, due to Homestead tax exemption 
law; also livestock and personal property tax free. 
On improved road, electric and ‘phone lines, milk, 
egg, R.F.D., school bus route, passenger bus line. 
Joins town on main line R. R. (loading pens on 
property) in Lowndes County, Mississippi. 20 min. 
college town 20,000 pop. Noted black Prairie 
alfalfa lime belt where everything grows. Two 
crops yearly, pasture all year. Price $50.00 an 
acre, good terms. Possession 30 days or allow 8% 
int. on price for remainder 1945. Will sell stock 
and equipment if desired. Due to mild climate, 
54 inch annual rainfall well distributed. Great 
variety grains, hays, forage crops and grasses 
makes for most ideal stock country. Producing 
meat at minimum cost with pleasure during win- 
ter when north and west idle. Why farm and 
handle stock in ice and snow? 


CALEB SMITH, SIKESTON, MISSOURI 





Plants Wanted and for Sale 
WOULD LIKE TO RENT 


We are in hog cutting business in New York 
area. Would like to rent B.A.I. plant to enable 
us to make semi-boneless loins and boneless meats 
for army orders. 


M & D HOG CUTTERS 
435 West 14th St., New York 11, 





N. Y. 





WANTED TO BUY, LEASE OR RENT: Small 
beef packing plant, slaughter house or abattoir 
with or without B.A.I. inspection. 25-50-75 or 
100 beef daily capacity. Answers strictly confi- 
dential. Address Post Office Box 517, Topeka, 
Kansas. 





FOR SALE: ‘attached. Plent plant with community 
SS attach Plenty of livesteck avail- 


able. ood industrial city in Indiana. 
Price less — hi — FS-112, THE NATIONAL 
8. Dearborn St., Chicago 5, 


ee 407 





WANTED: Slaughterhouse about 200 or 300 cattle 


eapacity. Federal inspection, R. R. siding. Will 
lease or buy. Write full details. W-91, EB NA- 
TIONAL PROVISIONER, 740 Lexington Ave., 
New York 22, N. Y. 
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Realize Large Tax Benefits 


LONG ESTABLISHED, REPUTABLE CONCERN WITH 


WILL BUY FOR CASH 
Assets, Capital Stock, Family Holdings of 


INDUSTRIAL PLANTS, MFG. DIVISIONS, UNITS 


Weare Principals, and act only in strictest confidence, 
retaining personnel wherever possible. Address 


BOX 1205A—1474 BROADWAY, N. Y. C. 


SUBSTANTIAL CAPITAL 








The oldest and the newest means of transportation are being 
used to send beef across the Andes from Argentine to Chile 
where the meat shortage is reported as acute. To help ease the 
situation, transport planes have been engaged to fly boneless 
beef into Chile and, at the same time, thousands of head of 
cattle are being slowly driven through mountain passes toward 
the same destination. Supplementing these two extremes of 
transportation, large numbers of freight cars loaded with Ar- 
gentine beef are bound for Chile, where commercial freezer 
space is being increased as much as possible to store the thou- 
sands of tons of meat coming from Argentina. 


x *k 


The spector of spinsterhood, brought about by the shortage 
of U. 8. males, may be worrying a good many matrimonially- 
minded young women these days, but in the canine kingdom 
things are different. According to the Gaines Dog Research 
Center, New York City, which makes a special study of dogs 
and their problems, male dogs in American homes outnumber 
females practically two to one. Exact percentage of males in the 
U. 8. dog population, the research center states, is 63.6, and the 
average age is 4.4 years. 


xk * 


The Pilgrim father who, armed with a musket, sallied forth 
in quest of fresh meat for the family larder has a modern coun- 
terpart in William Hauser, banquet manager for a large Chicago 
hotel. Sighting a 572-lb. bear on his farm at Hayward, Wis., 
Hauser brought the huge animal down with a 30-30 rifle from a 
distance of 35 ft. Now when hotel diners ask what’s cooking, 
they get the reply: “Bear steak !’ 


x**wk 


According to The Canner, directors. of the National Pickle 
Packers Association met at Chicago on April 19 and found that 
members of their trade had ratified an industry code of ethics on 
which the directors had labored for two years. The favorable 
vote on adoption of the code (57 to 3) would seem to indicate 
that very few sour notes were heard. 


kkk 
Out of the Past... 


{Based on information from the files of THE NATIONAL PROVISIONER) 


To our recent mention in this column of horse meat, we wish 
to append the following which seems to indicate that even 43 
years ago (when the item appeared in Tue Nationat Pro- 
VISIONER) some Germans were not too particular about what 
they ate: ‘Advices from Berlin say that a large scale exhibition 
of horse meat will be held shortly, with various cuts and prod- 
ucts—hams, sausage, steaks, corned horse meat, horse pot 
roasts, etc.—displayed in toothsome fashion. ... One Berlin 
enthusiast takes the ground that dogs and cats are wholesome 
food, and ought to be eaten. This suggestion seems to have 
been adopted in some localities near Berlin, where dogs and 
cats are disappearing, to make their appearance again as 
‘mutton’ and ‘rabbit.’ Shops which sell much below the mar- 
ket price are for this reason regarded with suspicion, and pur- 
chasers of rabbit insist on seeing the head and feet.” 
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in this issue of THE NATIONAL PROVISIONER 





Advanced Engineeri 
Allbright-Nell Co., 
American Blower Sadie 
American Can Company 
Armour and Company 
Aromix Corporation 

Aurora Pump 


Central Livestock Order Buying Company 
Central Soya Co., Inc 

Cincinnati Butchers’ Supply Co., 
Continental Can Co 


Daniels Manufacturing Co 
Diamond Crystal Salt Co 
Diamond Iron Works, Inc 
Dole Refrigerating Co 


Early & Moor, Inc 
Felin, John J., & Co., 


Girdler Corp., The 
Globe Company, 
Griffith Laboratories, The 


Hummel & powuins Company 

Hunter —_= 

Hygrade Food Products Corp 
yster Company 


James Co., E, G. 


Kahn’s E., Sons Co., The 
Kalamazoo Vegetable Parchment Co 
Kennett-Murray & Co 

Kewanee Boiler Corp 

Kohn, Edward Company 


Legg Packing a a ee er 42 
Levi, Berth. & Co., Inc 57 


Marlo Coil Company 
Mayer, H. J., & 

McMurray, L. H. 

Meat Industry Suppliers 
Mitts & Merrill 

Montgomery Elevator Company 
Morrell, John & Co 


Niagara Blower Co 


Oakite Products, Inc 
Omaha Packing Co 


Packers Commission Co 
Paterson Parchment Paper Co 
Peters Machinery Company 
Philadelphia Boneless Beef Co 


Rapids-Standard Company 
Rath Packing C 
Reynolds Electric Co 
Robbins & Myers, Inc 


Smith’s Sons Co., John é 

Specialty Mfrs. Sales C 

Standard Oil Com any (Indiana) 
Stange, Wm. J., 

Stedman’s Foundry °e Machine Works 
Sutherland Paper Company 


Toledo Scale Company 
Universal Zonolite Insulation Co 


Vegotatie Pay Inc 
Vogt, F. & Sons, Inc 


White, Bob 

Wilmington Provision Co 
Wilson & Co 

Winger Manufacturing Co., Inc 


While every precaution is taken to insure accuracy, we cannot guar 
antee against the possibility of a change or omission in this index ~ 








The tirms listed here are in partnership with you. The products ~ 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more ~ 
economically and to help you make better products which you ~ 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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